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1 | FRUGAL HOUSEWIPE, 
1 | = 4 7 . ET ES 0 'R 72 eren 
* Complete Mn ook, 


4 _ WHEREIN, . Cr 


T1 he Art of drefling all Sorts of VIANDS, 
3 with Cleanlineſs, ecency, and Gt” _ 


Is explained in 8 
Fire Hundred * REC EI 5 in b 


+ Gravies, N beg, 
uces, les, f wv, x 
— 7 | Tarts, 8 = 7 p 
| Frying, | \Fuddings, » 23155 en 
| n 
TEE Stews, _ Creams, © WEE 
N Haſhes, _ | _Flummery, m 
Soups, 8 en 
Fricaſſees, 19 Giams, 
Ragoos, | Cuttards. 


Together with the BE S 1 MzTHODS of 
Potting, Dying, 
Collaring, Candying, 
Preſerving, : Pickling, 


And Making of ENGLISH - WINES.| 
DS which are added, 


TWELVE N E W PRINTS 


Exhibiting z proper Arrangement of Dinners, Tus 
6 Courſes, for every Month in the Year. 


With various BILLS or FARE. 


; oy SUSANNAH CARTER, 
1 of CLerKeEnweLL. *) Je 
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4 Printed for EK. NewBzRY, at the Corner of St. Paul's 2 
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To the READER. 
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N this rey fed and corrected Edition” of he | 
FRUGAL Hovsewire, ſeveral conſiderable 
improvements have been made, which will be 


obvious upon a perufal.— It was alſo ſuggeſted 


: would be proper to place theſe Chapters at the 
Beginning of the Volume, and to prefix a 


Number to each; whereby, when the young 
Cook conſults any Receipt ſhe may want, ſhe 


will not only be informed what ſauce ſhe is to 


ſerve it up with, but will be referred to the 


Number and Page \ where that . ay be 
found. | | 


Sis Lo the author, that, as the chief excellence of 
i Cookery conſiſts in a perfect acquaintance 
wir the making of Gravies and Sauces, it 
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Z 
1 


Gravy for a Fowl when 


-Lemon Sauce 


A phabetical 


GRAVIES and SAUCES, 
General Direct ions ny 


Page 

* 84085 5 3 
Apple Sauce N 
Bread Sauce pl 9 
Butter to melt 6 
Butter to burn 6 
Cellary Sauce 7 
Cellary Sauce, browa 7 
Egg Sauce 5 7 
Eſſence of Ham 8 
Fiſh Sauce „ 
Gravy, to draw - — = 
_ Gravy, white F: 
Gravy, without Meat 2 
Gravy, for a Turkey or 4 


Fowl _, 
Gravy, to make Mut- 
ton eat like Veniſon 


you have no Meat 
Gravy for Fiſh 
Lobſter Sauce 


Mint Sauce Ee | 

Muſhroom Sauce for 
roaſted or boiled. 1 

Onion Sauce 

Oyſter Sauce 

Pap Sauce 

Parfley Sauce 


YO & © OW W w 


Parſley Sauce, when 1 9 


Parſley can be got 
Shallot Sauce ; 


Shrimp Sauce 


Sauce, a pretty one for } 
boiled Fowls 


Sauce for ſweet Pies -- 


F 
| % 
Sauce for Fiſh Pies 5 

Se; 
5 


Sauce for ſavoury Pies 


INDEX. 


Sauce for roaſt meat Pick s 


Sance, a ſtanding one 4 
| or R OASTING. 
Beef * 205 
„ 26. 
Dock, Teams: +: 39-: 
Duck, Wild | RES 
Eels 55 = 2 
Fowls . 
Fowls with Chefouth © 19 
Fowls the German Way 21 
Gooſe 19 
Gooſe with Green Sauce 20 
Hare Tf 
Lamb 58 
'Larks © „ 
Mutton : 13 
Mutton, Veniſon 2 
Mutton, Breaſt of, wich 
Force- meat 13 
Ortolans „ 
Partridges _ ” 
Pheaſants | - © 
Pig 5 5 16 
Pigeons , 21 
Pike 5 25 
Plovers - | 1 
Pork 1 
Pork, Chine of, fiuffed 16 
uails ES +0 
18 18 
9 Rabbits, Hare Faſhion 18 
Ruffs and Reefs : 24 
7 Snipes 22 
Teal 8: 7 
Turkey 19 
Turkey with Cheſnuts 20 
Tongue and Hader | 14 
Veal 4 
Veniſon 17 


AA | vg 


5 1 3s "Page 21 * . 8 
| Woodcocks | VVV 
We Spinach — | 
Or BOILING. © Sprouts. 
Artichoake EL 43 Sturgeon , 
Afparagus "2 Fonch-- - 
1 Beans, French 44 Turbot 
Beans, Broad 44 Turkey 
38 Beef 26 Turnips © 
ö | Brocoli. - 333535 8 
. Cabbage I Wd 0 
_ Calf's Head 27 Veniſon - 10 1 
Carp 37 Woodeocks | 
Carrots +a | 49 - 
Chickens * : is Of FRYING. 
Cod 34 Artichoke Bottoms - 
24 Cod's Head 34 Beef Collops 
TCrimp Cod 34 Beef Steaks 
= Colliftower 43 Calf's Liver 3 Bacon i 
u 34 Cap 
FF 434909 ͤTellary ; 
2 = Flounders 36 Colliflowers 
pol 29 Eels 56 
. "Goole 29 Eggs as round 2s Balls 53 
. ou, 28 Flat Fiſh 56 
Lamb 28 Herrings | $6 -- 
Mackrel . 38 Lamb, Loin of 49 7 
. Mutton 26 Lampries | -09 - 
| Neat's Tongue .. -28 Mutton Cutlets 32 
Partridges . : 
X Parſnips f 47 Oyſters HF | 
5 Peas, Green 4+ Parſley . 12 : 
| Pheaſants 32 Potatoes 60 
Pigeons 31 Sauſages with Advice -- 30 
Pike 39 Scotch Collops 3 
Pilaice 385 Small Fiſh 57 
Pork, Leg of EN 26 Tech $5 * 
Pork, Pickled RB 48 
Potatoes 48 Trout 55 
Rabbits 31 Veal Cutlets ö 52 
Rabbits with Onions 31 Veal, cold 30 
Salmon 36 Sweetbreads and kia- 
Scate neys 53 
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RO IL ING. 25 Parfaips. 35 
Beef Steaks Page 60 Peaſe with Lettuce 77 | 
Chickens 6x Fears | PR 
8 62 Pig | 69 
Cod's Sounds 1 63 Pigeons 71 
Eels | 63 Pigeons to jug” 72 
Eels ſpitchcocked 64 Spinach and eggs 76 
| Eggs ; 64 Tench or Carp 73 
Haddocks 62 Turkey or Fou 2 
1 Herrings > - 62 Veal in general 67 
ol Mackrel . © 62 Wikd Fowl 73 
— Mutton Chopy - 60 2 
CITE: Pigeons £ 61 H AS H E 8 
5; lf Pork Chops 6 Beef  . 79 
4 Salmon 62 Brain Cakes | 81 
| 3 Wee, | 62 - Calt's Head, _ or 782 
1 whits, 82 
9 STEWING. -  Fowls | 83 
} i Beef 64 Hare | 33 
} - Beef Collops 82 67 Lanib's Head and 2 luck 80 
ö -- Beef Gobbets 6; Mutton 5 79 
Beef Stakes 66 Mock Turtle 82 
3 Breaſt of Veal 68 Veal, to mince 80 
; 4 Brisket of Beef 65 „ 
4 | Cabbage * 77 „ 
5 i Carp or Tenah 173 Gravy Soup - 34 
. 7 Chickens 1 Giblet Soup 84 
3 Cod 174 Peaſe Soup 88 
. Cucumbers 77 Green Peaſe 3 86 
a Ducks 13 White Portable Soup. 86 
G F 75 Brown Portable Soup 87 
= Eggs and Spin ch; 16 Vermicelli Soup 8g 
4 Fowl or Turkey 11 Soup Lorraine 29 
4 Giblets 73 Sorrol Soup with Eggs 91 
a Hare 70 Aſparagus. Soup. 91 
Fg Hare to jug 20 _ Craw-fiſh Soup 92 
: Knyckte of Veal © 63. Oyſter Soup 92 
Lettuce and Peaſe 77, Eel Soup 92 
- Muſcles or Oyfters 75 Browa Soup. 93 
» Muſhrooms - 48 White Soup 93 
Mutton Chops. 69 Onion Soup 94 
I Neck or Leg of Mutton 69 Rice Soup 9s 
J Neck of Veal © 68. Turnip Soup 95 
6 Ox Pala tes 66 Soup Meagre 96 
Oyſters or Muſcles 76 ; 


FRICASSEES, 


Ws FN. D E K. 


ö gd . e ns. © 
1 Artichoke Bottoms 10 Fafte for Veniſon Paſties 113 


; - Calf's Head 98 Paſte Royal oh 
ii Feet 9 Paſte ſor Cuftards 215 
if 72 Chickens, White . 303 Artichoke Pie 123 
= Chickens, brown _ 03. Apple Pye. + "Au 
14 Tod 104 Battalia fie 121 
Fl - Eggs, white or brown 106 Calf's Head Pie © 120 
4. Flounders 105 Carp Pie „ 
= . Hare 102 Chicken Pfite 1 
| Lamb, broww or white 99 Cherry Pie 124 
WM Lamb - floges and 100 Eel Pie 122 
= _Sweetbreads | „ The” bn nl NG 
= - Muſhrooms „ 1 Flounder Pie | „„ 8 
Neat's Tongue 97 Gooſberry Pie 3 
14 Ox Palates Wee 97 Hare Pie 1 T7 | 
Pig's Ears % Be... 183 
Pig's Pettitoes 101 Lamb Pie — 116 
„„ ˙·0³ - 104 Lamb Pie, with 8 16 
1 „ 105 Lamb - ſtones and 5 6 
= — Rabbits, white. 102 Sweetbread Pie : 
Rabbits, brown 103 Lamprey Pie Us 122 
Soals ä 105 Lumber Pie 5 
Sv :etbreads | 99 Minced Pie R "2 "RIG 
Tench, white or brown. 105 Mutton Pie 117 
| Tube | * 98 Neat's Tongue Pie 120-5 
| Oyſter Pie 121 
1 R A G O ＋ > Ho + ear Pie. - 123 
8 A rich Ragout 111 Pigeon . 
BRBagouts for made Diſkes 111 Piumb Pie 124 
Beef, called Beef 8 Potatoe Pie _ "X23 
a- Aa- mode ay . Shrewſbury Pie . 
Breaſt of Veal | 108- Sweet oY 118 
1 gs * 11 q FIT 
* * WH s Feet and Ears 110 Turkey 5 3 
Leg of Mutton s 110 Veniſon Pie | 120 
Neck of Veal 109 Veal Bie 117 
Oyſters | 113 VUmble che „„ 
Snipes 111 
Sturgeon „ TARTS of divers Kinds, 
Veal Sweetbreads 110 Iceing for Tarts 126 
Almond Tarts 1427 
: PASTRY, Apricot Tarts 125 
Paſte for Tarts 114 Apple Tarts: ©. 125 


Puff Paſte | 114 Lemon Tarts 125 
w_ Lemon 
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3 
7 
2 
; : 
? 
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© Sy Puffs 


Tage 127 
: Orange Tarts * > 75S WES 
Orange Puffs I27 
Pear Tarts _ „„ „ 
CA K E 3 
Rich Cakes 3238, 129 
Spaniſh Cake 14129 
Portugal Cake 4 
Dutch Cakes 130 
Shrewſbury Cakes 138 
Marlborough Cakes 131 
en Cakes | 131 
Uxbridge Cakes 131 
A Pound Cake ;. 1, WIS 
Seed Cake EX 132 
Almond Cake | 1232 
Saffron Cakes + S868 
Orange Cakes 133 
Common Biſcuits 134 
Whigs 134 
Buos 135 
Maccaroons 135 
Fritters --* "4 41 
Pancakes + ae 
 Cheeſe-cakes * 136 
Cheeſe - cakes without 
ERennet a 2 137 
Potatoe or Lemon 7 1 
Cheeſe - cakes 37. 
PU D DIN GS. 
A plain boiled Pudding 138 
TIEN Pudding 138 
uaking Pudding « - IP 
Biſcuit Pudding 139 
Plumb Pudding, boiled 139 
Tunbridge Pudding 140 
Cuſtard Pudding 140 
Hunting Pudding 140 
Suet Pudding, boiled 140 
Steak Pudding 141 
Votatoe Pudding, boiled 141 
Almond Pudding, boiled 141 
Ripe Ndding, boiled 142 


E. 


E 


Frune orDamiſon Poldings : 
Apple Pudding > 
Baked Pudding . - E g 
Bread Pudding, baked 143 


Millet Pudding 146 


Marrow Pudding 143 


Rice Pudding 7 1 
Poer Man's Pudding 4144 
Orange Pudding 445 
Carrot Pudding 1465 


Quince, Le or 
white Pear Plumb > 146 


Pudding Fe 
Italian Pudding 146 
Apple Pudding, baked 146 


Norfolk Dumplings I47 
Hard Dumplings. 147 


Apple Dumplings 149. 


SYLLABUBS, CREAMS, 


A fine Syllabub 

Whipt Syllabub 

A fine Cream 

Lemon Cream 

Raſberry Cream 

Whipt Cream 

A Trifle 

- Flummery 

Oatmeal Flummery%; 

JELLIES, 1 3 
CUSTARDS. 3% 5. 

Calf's Feet Jelly eZ 

Hart's Horn Jelly 131 

Currant Jelly | 152 

Raſberry Giam _ #5 

Cuftards 153 

Cuſtards boiled me 

Almond Cuftards 153 

Rice Cuſtards 154 

POTTING.. 
Beef 154 
Charrs 155 


Eels 


120 0 L L A R 1 N 6. 
er 7 + Tos 
Breaſt of Veal * 
Breaſt of Mutton _ 156 
Eels © , 157 
Fort 157 


P RES E R v x N G 

Angelica, to candy 1885 
Apricots, to preſerve 160 
Apricots, green 160 
Beans French all the Tear 158 
Bullace Hs 158 
Cherries 161 
"Cherries, to Oy 163 
Currants, to 9 162 
Damſons, to preſerve 158 
Gooſeberries x59 
Marmalade, to make 159 
 Mulberries, to preferve 160 
Peaches, to dry 162 
Peaches; to preſerre 160 
Peas, till 9 157 
Plumbs N 158 
Raſberries 162 


PICK LIN G. 
Aſparagus 
Barberries 
Beans, French 
Cabbage 
Cucumbers 


Mangos of Melons 


164 
165 
167 
167 


Radiſſi Pods 
Samphire 


Sage Wine 


Plumb Wine 


Mik Punch. 


164 


- Pans 165 
Naftertion Buds, or Seed 164 
Onions AE: 5-1 SP 
1066 
| 1856 
* . * 
: 8 wm "7 * 0 | 
N ADE WINE 8. 
Gaoleberry Wine "168 
Currant Wine Pty © Vs 
Raiſin Wine 169 
Ra ſberry Wine 3 
Morella Wine 4 179 5 
Eider Wine 170 
Cowſlip Wine 171 
Mead 171 
Balm Wine 172 
Birch Wine 87S 
Orange Wine 1 
Apricot Wine 173 
Damſon Wine 173 
174 
374 
1785 
175 
176 
Palermo Wine 176 
Clary Wine 176 
Orange Wine with Raids 177 
Frontiniac $99 
Engliſh Champaign 179 
Saragoſa, or Sack - 178 
Mountain Wine 178 
Cherry Brandy 178 
Shrub * 179 
179 


Quince Wine 
Lemon Wine 
Barley Wine 


To recover Wine 
To ſine Wine 5 
To clear Wine, 


180 
180 


180. 
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in ; the Ter. 


In FANUART. "07 
Dinner, 

| BA 5 80 UP, -made of brisket of beef; and the e 

ſerved up in the diſh, Turkey and chine roaſted, um: 

2 gravy and onion ſauce 3 minced wy 5 5 


Achbone of beef boiled, and carrots and ſavoys, with 
melted butter; ham, and fowls roaſted, with rich gravy; 
tarts. Or, 

V, ermicelli Soup; fore quarter of 1amb and ſallad in ſeaſon ; 

faimon, a fuftcient quantity boiled, wick iwelts TOO 
and lobſter ſauce ; minged pies. 


| chice fricaſeed; wila ducks with rich gravy ſauce 5 
piece of fturgeon or brawn, and minced Þits. 
"Or, 


A hare with a pudding in his belly, and x Sega gravy and 


4 ſauce; hen turkey boiled, with Ori" TANCE and onion- 


ſauce 3 brawn or minced N.. 
"5 FEBRUARY. 8 
| Dinner. . 
. Chine or - ſaddle of mutton roa ſted, with pickles ; oaifc- 
| head boiled and grilled, garniſhed, with broiled flices of ba- 


8-3: we * 2 3 
0 * * bs a E i 4 
5, ” x'Y * . <= 
3 2 
has s 5 
7 
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* Sy, 2 
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"©, 


con, and with brains maſhed with parſley and butter, ſalt, - 


pepper, and a little vinegar ; the GEE Nit and ET" 
the brains; 5 a boiled pudding. 


Ham and fowts roaſted, with gravy favce ; leg of lamb 

boiled, with ſpinach. 'Or, 

A piece of freſh ſatmon, with lobſter ſauce, and garniſhed 
with fried fietrs and founders ; chickens roafted and e 

N gravy and plain butter. 


Supper. | 
Scorch colape 3 ducklings, with rich gravy ; minced fies. 
| Or, 


- Fried foles with firimp ſauce ; fore quarter of lamb roaſted, 
"with mint ſauce ; diſh of tarts and cnftards, 


In MAR (CE. 
Dimmer. 
Roof Beef, and horſe radiſh to garniſh the diſh ; ſa!t-fiik 
with egg fauce, and potatoes or parſnips, with b but 
Or, 


ter ; peaſe ſoup. 
Ham , and 228 roaſted; marrow pudding. 


— 


o, 


. 
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| * of 2285 boiled, and peaſe pudding. 


Putter e a baked plumb pudding, or Parks. - " 


ed and roafted ; a ham boiled. 755 15 


frei ſalmon boiled, and fried ſmelts to garniſh the diſh, R With 


* n 
x 1 < 8 * * 
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4 Bill * 2 ve, e 


Ls of Mutton bailed, with turnips 4 caper W cod 
_ boiled with oyſter ſauce, and garniſhed with horſe-radith ; 
IS e Haaias. | 
8 


Scoliop or fried Pu won 3 of lumb, vin ſpinack ; = 
Or, 


18 Fruit. 


Fricaſee of Coxcombs, lemb ſtones, and fireetbreads 3 
bine 225 and marrow pudding. 


— 


Dinner. | 
Ham, and  Chickens-roafted, with gravy faves a piece of 
e beef, and carrots and greens. 5 
4 5 1 - 
A roafted Shoulder of veal ſtuffed, and melted butter 3 2 


{i 


A din of Ach, "i in ſeafor) 3 roaft beef ned with 
* horſe-radiſh, and plumb pudding. uf 225 
| Supper. . 
Fricaſes of lamb · ſtones and fweetbreads, or ſucking rab- 
5 ; roafted pigeons and aſperagus. rs 


— 


Boiled fowls and bacon, or andes pork, with greens gon. 


7 £ 8 * 


ay In MAT. 1 


Bf ſoup, with herbs well Wal, $ filet of veal well 2 


4 q 
Rump et beef ſalted and boiled, with a ſummer cabbage ; 


lobfter or ſhrimp fauce. Or, 
Saddle of mutton roaſted, with a ſpring fallad, and 2 an i 


of fiſh, - 6 
| upper. 


Ducllings roaſted, with gravy ſauce; au cole, witty © 
muſhrooms, &c. tarts. Or, N 


Green gooſe, with r ſauce,; ; collaxed eels ; ; farts. 7 


76S 


IS. 


72 of 2 3 boite £8 th; capd * carrots and 8 


* 3 ſhoulder or neck of ##n 
Claret ſauce ; marrow pu * b * 755 


: 

k : 0 

7 pr 3 2 
3 2D 77 


PR” 


turbet boiled, with n and anchovy ſauce 5 2 quaking 


ing. 
A Haunck of veniſen roafted, with rich gravy and oy 5 


ſauce q farts, 
8, 


Frica ſee of young . 7000 Potty and gravy . 25 
gooſeberry tarts. 


Mackerel boiled, with vlats: "butter and mackerel herbs; 
85 of lams, boiled and ſpinach, | 


In. Ful r. 
Dinner. 


Green gooſe, with gravy ſauce ; neck” or veal dviled, with 
or, | 


Bacon and greens. 


_ Roaſted pig, with proper face of gravy and brains, pret- 
ty well ſeaſoned ; mackerel boiled, with melted butter and 


herbs ; green praſe. 3 


laclerel boiled, with melted butter and herbs; fore guar- 


ter of lamb, with ſallad of coſs lettuce, &c. 
Supper. 


Chickens roaſted, with gravy or egg tauce z em or 
EY Or, 


prawns ; green geeſe. 


{ Stewed carp ; ducklings, with gravy ſauce, 2nd Maſe, 
= "Ta" AU CUFST. - hh 


| | Dinner. 
Ham, and fout roaſted, with gravy Fauce ; Kew, 


Or, 
_ Neck of veniſon, with gravy and IS WE: ; freſh fatuos, 
with lobſter ſauce ; apple pie, be. and buttered. 
Or, 
Beef a 8 green peaſe; "haddock boiled, and ried ſoles 
or. founders to garniſh the dim. 
Supper. ; 
White inge of chickens ; green peas ; ducks road, with 
gravy ſauce. Or, 
Chicker.s or pigeons roaſted, with aſparagus 3 artickoter with 
melted butter. | 
Eee In SEPTEMBER, 


Dinner. 


11 


Grow peaſe ſoup ; breaft of veal roaſted ; boiled plain pud- 
ding. 


Leg of lamb boiled, - with turnips, fpinach, and caper 


Tauce ; gooſe roaſted, wich 87977» muſtzrd, nnd apple e; 
6.25 edn : : £031 AÞ 
| | — 


WWW 

2 1 8 J 3 * bl 
2] FEA * 7 are for every Month 7 in rhe Tia, 
; ES: = or, - "—— 
Faq of graſs lamb ros ſted, with mint ſauce-and turnips; 
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2 e * ee li, in the Tear,” 
Supper. 
1 . putter, with o7fter-ſauce, greens and bacon ; a 
"Pp fried ſoles. Or, 
"A leveret, with grary fauce. 3 wild ducks, with gravy ſauce 
- brei j apple pie. | 


25 | In OCTOBER. „ 
2 5 PR SA Diner. "IP . 15 
7735 Gt head, with farimp and oy fer 8 lik ef ay $ 
and bacon, - and greens. 
Les of Mutton boiled, with turnips and caperfiuce; Stojch © 
volleps; N boiled, 5 ſhrimp and anchory ſauce, 


5 | Caf « head dreſſed turtle faſhion ; a, with horte. 


1 2 ducks, with” gravy, Trac ; ſrolloped 1 15 e 


Piet. 5 


Fried ſmelts, with anchovy ſauce 3 * oyter 
res; ; enced pies or tarts, 


=. 


2 * — 
* 


. In NOVEMBER. . We, 
| Dinner. 


A roaſted 251 with gravy and apple lanes and contre] 
cod s head, wich orfter. ſauce ; mined pies, 
Or, 


. # 


Roaft tongu⸗ and adler; z roaſt Foot, and pigcon 15 


emed carp; calf's head haſhed ; minced bie. 


In DECEMBER. * | 
Dinner. 

Ham and fir roafted, with greens 4 gravy bes 
1 ſoup; freſh ſalmon, garniſhed with OE or trout 
, , and with anchovy ſauce. CET 5 | | 

Or, . 

O's head, with arihp ani . u roaſt 1 beefy gar- 

 miſhed with -horſe-radiſh ; and __ pudding boiled. 
Or, 


Roaſt beef, with hovſe=radiſk , marrow . and Scorch. 
deb. N 


- 
7 


- Supper. g 

Grown; | pulls bolted, and oviter * 3 | minced ple 
rolled Ans wiel uni | 

with. ich gravy ſauc 


> * 


op 


CHAP. 1. 


of GRAVIES 4 SAUCES. 
3 No. 1. To draw Se. 

C U T 2 piece of beef into thin flices, mal 

fry them brown in a ſtew-pan, with two 

Dy or three onions, and two or three lean ſlices of 

out bacon ;- then pour tp it a ladle of ſtrong broth, 

LET rubbing the brown from the pan very clean; 

a add to it more ſtrong broth; claret, white wine, 

anchovy, and a faggot of ſweet. herbs ; ; ſeaſon 

_ it, and ſtew it very well. Strain it ol; and 


oy it for uſe, 


No. 2. To make White Gravy. 


T ake part of a knuckle of veal, or the worlt 
* of a neck of ___ boil about a ne 
0 8 


F..: 3% 


this in a quart of water, an onion, ſome whole 
pepper, ſix cloves, a little ſalt, a- bunch of 
feet herbs; and half a nutmeg ſliced; let them 


boil an hour, then ſtrain off the dee „* 
Fu it for Blas. | 


AA 


No. 3 oP; Gravy NPR Mie: | 


Take a glaſs of ſmall beer, a glaſs of water | 
an onion cut ſmall, ſome pepper and falt, and I 
a little lemon peel grated, a clove or two, a 
ſpoonful of muſhroom liquor, or pickled walnut 
liquor; put this into a baſon; then take a 
piece of butter, put it in a ſauce- pan, and ſet it 
on the fire, that it may melt; then drudge in 

ſome flower, and ſtir it well till the froth links, 3 
and it will be brown; put in ſome ſliced onion, 


then put 4 mixture to the brow butter, ang 
gde it a boil up. | 


No. 4. Gray for. A Turkey or fowl. © 
Take a pound of lean beef, cut and hack it, 

. en, flour it well, put a piece of butter as big 
as a hen's egg into a ſtew-pan; when it is Wl 
melted, put in your beef, fry it on all ſides a 
little brown, then pour in three pints of boil- | 
ing water, and a bundle of ſweet herbs, two | 
or three blades, of mace, three or four cloves, } 

twelve whole pepper-corns, a little bit of car- | 

rot, a lite cruſt of bread toaſted brown; cover | 
it cloſe; and let it boil till there is about 2 
os or leſs, hens 0 on it with ſalt, and ſtrain 
It o 338 N 
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No. 5. 3 to 4 ES eat like V. eniſon. 


Take a woodcock or ſnipe, that is ſtale, (the 
Raler the better) pick it, cut it in two, and 
F hack it with a knife; put it into a ſtew-pan, 
| with as much gravy as you ſhall want, and let 
it ſimmer for half an hour; then drain the 
; Wa gravy for uſe. This will give the mutton fo. 
1 3 true a flavour of game, that no one can tell 
a it from veniſon. 1 Y 


a No. 6. Gravy far a Foul, when you have no 
it Meat ready. . . 
n 3 


Take he neck, liver, and gizzard, boil theny 
aa half a pint of water, with a little piece of 
4 | bread toaſted brown, a little pepper and ſalt, 

and a little bit of thyme. Let them boil till 
there is about a quarter of a pint; then pour 


aa balf a glaſs of red wine, boil it and ſtrain 
tit; then bruiſe the liver well in, and ſtrain it 
it, «gain; thicken it with a little piece of butter 
15 rolled in flour, and it wall be very gcod, 

a No. 7. To make a frrong Fiſh Gravy. 

or Taxe two or three eels, or any fiſh you have, 
- ſkin or ſcale them, gut them: and waſh them from 
7 grit, cut them into little pieces, put them into 
ver WM? ſauce pan, cover them with water, a little 
ta cruſt of bread toaſted brown, a blade or two 
ain of mace, ſome whole pepper, a few ſweet herbs, 


and alittle bit of 9 1 peel. Let it boil till 
. it is rich and good, then have ready a piece of 
"2 butter, according to your gravy ; if a pint, as 


2 big 
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_ — . > Of SAUCES. | 
big as a walnut. Melt it in the ſauce- pan, 
ſhake in a little flour, and toſs it about till it is 
brown, and then ſtrain in the gravy to it. Let 
it boil à few minutes, and it will be good. 


No. 8. To make Eſſence of Ham. 


Take off the fat of a ham, and cut the lean 
in flices, beat them well, and lay them in the 
bottom of a ſauce- pan, with flices of carrots, 
parſnips, and onions ; cover your pan and ſet 
t over a gentle fire; let them ſtew till they be- 
gin to ſtick, then ſprinkle on a little flour, and 
turn them; moiſten them with broth and veal | 
gravy. Staſon them with three or four muſh- | 
rooms, as many truffles, a whole leek, ſome | 
parfley, and half a dozen cloves; or inſtead of 
a leek, a clove of garlicx Put in ſome crumbs 
of bread, and let them fimmer over the fire for 
three quarters of an hour; ſtrain the liquor, 
and ſet it aſide for uk. Any pork or ham that 
» well cured will anſwer the purpoſe.” 


No. 9. To make a Aanding Sauce. 


TAKE a quart of claret or white wine, put | 

it in a glazed jar, with the juice of two lemons, | 

. five large anchovies, ſome Jamaica pepper 
whole, ſome ſliced -ginger,. ſome mace, a {xa 1 
loves, a little lemon-peel, horſe-raddiſh ſliced, } 

- ſome {weet herbs, ſix ſhallots,, two ſpoonfuls 
pf capers, and their liquor, put all theſe in a 
men bag, and put it into the wine, Bop. 

| | : ClOr e, 
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: Of 8 A U + E 8. : s, $ ""M c bk 
cloſe, and ſet the veſſel in a kettle of hot water | 
for an hour, and keep it in a warm place. A 


ſpoonful or two of this liquor is good in any 
ſauſe. 5 T | Ft 


No. 10. To make Sauce for roaſted Meat. 
Take an anchovy, waſh it very clean, and 


put to it a glaſs of red wine, a little ſtrong broth 
or gravy, ſome nutmeg, one ſhallot ſhred, and 


the juice of a Seville orange; ſtew theſe to- 
gether a little, and pour it to the gravy that 


runs from your meat. 


No. 11. To make Sauce for Savoury Pies. 
Take ſome gravy, ſome anchovy, a bunch 


of ſweet herbs, an onion, and a little muſhroom 
liquor; boil it a little, and thicken it with burnt 
butter; then add a little claret, open your pie, 
and put it in. This ſerves for mutton, lamb, 
e beet pie. | 


No. 12. To make Sauce for a ſweet Pie. 
Take ſome white wine, a little lemon-juice, 
or verjuice, and ſome ſugar ; boil it, then beat 
two eggs, and mix them well together ; then 


open your pie, and pour it in. I his may be 
uſed for veal or lamb pies. 5 | 


No. 13. To mate Sauce for Fiſh Pies. 


? Take claret, white wine and vinegar, oyſter 
liquor, anchovies, and drawn butter; when 
the pics are baked, pour it in with a funnel. 
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: Of SAUCES, 


| No. 14. To melt Butter thick.” 
Your ſaucepan muſt be well tinned, and very 
clean. . Juſt moiſten the bottom with as ſmall a 
quantity of water as poſſible, not above a ſpoon- 
ful to half a pound of butter. You may or may 
not duſt the butter with flour: it is better not to 
flour it. Cut the butter in ſlices, and put it into 
the pan a little before the water becomes hot. 
As it melts, keep the pan ſhaking one way 
frequently; and when it is all melted let it boll 
up, and it will be ſmooth, fine, and thick. 
No. 15. To bwra Hutter,, 
Put two ounces of butter over a flow fire; in 
a ftew-pan or ſauce- pan, without water, When 
the butter is melted, duſt on a little flour, and 
keep it ſtirring till it grows thick and brown. 


No- 16. To make Mufhr o8m uce for White | 


Take a pint of muſhrooms, waſh and pick 
them very clean, and put them into a fauce- Wi 
pan, with a little falt, ſome nutmeg, a blade of 
mace, a pint of cream, and a good piece of 
butter rolled in flour. Boil theſe all together, 
and keep ſtirring them; then pour your ſauce Wi 
into the diſh, and garniſh with lemon. 


No. 17. Muſtroom Sauce for White Fowls boiled. 
Take half a pint of cream, and a quarter of 
a pound of butter, ſtir them together one way 
till it is thick; then add a ſpoonful of muſh- Ml 
room pickle, piekled muſhrooms, or freſh: if WM 
you have them, Garnith only with lemon. 


| - No. 13, 


8 


+ SAUCES. 


N 0:18. To nale Celery Sauce, for alk, or i 
Fouls, Turkies, r er other Game. 


Take a large bunch of celery, waſh and pare 
it very clean, cut it into little thin bits, aad 
boil it ſoftly in a little water tzil it is tender; 
then add a little beaten mace, ſome nutmeg, 
pepper, and att, thickened with a good piece 
of butter rolled in flour; then den it up, and 
S four it in the diſh. 


No. 19. To, make brown Celery Sauce. 6 


Stew the celery as above, then add mace,' 
nutmeg, pepper, ſalt, a piece of butter rolled 
in flour, with a glaſs of red wine, a ſpoonfal - 
of catchup; and half a pint of good gravy; boil 
all theſe together, and you into the diſh, Gar- 
niſh with lemon. 2% 


No. 20. To make Egg Pegs "for roaſted Chickens. 
Melt your butter thick and fine, chop two or 


2 three hard-boiled eggs fine, put them into a 
baſon, pour the butter over them, and 1 


_ gravy in the diſh. 
No. 21. Shallet Sauce for roafled Fowls. | 


Take five or ſix ſhallots peeled and cut ſmall, : 
put them into a fauce-pan, with two ſpoonfuls | 
of white wine, two of water, and two of vi- 


GO YE I a - 
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3 


J. negar; give them a boil up, and pour them 
af into the diſh, with a little pepper and ſalt. 
y Fouls laid on water- creſſes are very good, mw 
61 out any other ſauce, _ 

if | No.22. Sh. llot Sauce fer a Scrag of Mutton botled. 

5 Take two ſpoonfuls of the liquor the mutton 
. is boiled 1 in, two ſpooofuls of vinegar, two or 


mY: | three 


* 


— "4 _”” 4% 3 A U 0 E 8. 
Free ſhallots cut fine, with a little ſalt; put it 


into a ſauce- pan, with a piece of butter as big 


as a Walnut, rolled in a little flour; ſtirr it to- 
gether, and give it a boil. Por thoſe who love. 
ſhallots, it is the prettieſt ſauce that can be 
made to a ſcrag of mutton. 


No. 2 3. To mate Lemon Sauce fer boiled Fewls. 


Take a lemon, pare off the rhind, then cut 
it into flices, cut it ſmall, and take all the kernels 
out; bruiſe the liver with two or three ſpoonfuls 
of good gravy, then melt ſome butter,, mix all 
together, give them a boil, and cut in a litle 
Iemon- peel very ſmall. 


No. 24. A pretty: gene. for a boiled Foul. 


| Take the liver of the fowl, bruiſe it with a 
little of the liquor, cat a little lemon peel fine, 


melt ſome good butter, and mix the liver by -_ 
gs; give it a bows and pour i it into the diſh. 1 


e male Onion Sa. 


Boil ſome large onions in a good deal of wa- 
ter, till they are very tender; put them into a 
cullender, and when drained, paſs them through 
it with a ſpoon; put them into a clean ſauce- 
pan, with a good piece of butter, a little falt, 
and a gill of cream: Stir them over the fire till 
they are of a goed thickneſs, 


No. 26. To make Apple Sauce. 


Tak: as many boiling apples as you chuſe, 
peel them, and take out all the cores; put them 
in a ſauee pan with a little water, a few cloves, 
anda blade of mace; ſimmer them till Toke 
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g 7 them up with a little brown N and butter. 


— 


1 Bread, or Pap »ſauce. 


Take a pint of water, put in a good piece of 
crumb of bread, a blade A mace, and a little 
whole pepper ; boil it for eight or ten minutes, 
and then. pour the water off ; take out the ſpice, 
and beat up the bread with a little butter, 


No. 28. Mint Sauces 


Take young mint, pick and waſh it clean; 
then ſhred it fine, put it into a ſmall baſon;,, 
ſprinkle it well with logar, os pour in vinegar 

to your palate. 


* No. 29. Parſley Sauce. 
Tie parfley up in a bunch, and boil it tin 
ſoft; ſhred 1 it fine, and mix it with melted butter. 


| No. 30. To make Par ſley Sauce in Winter, uber 

- there is no Parſley to be got. 

Take a little parfley-ſeed, tie it up in a clean 
rag, and boil it for ten minutes in a ſauce- pan; 
then take out the ſeeds, and let the water cool 
a little. - Fake as much of the liquor as you 
want, drudge in a little flour, and then put in 
your butter and melt it. Shred a little boiled 


ſpinach, and put it in alſo; and pour it into a 
boat. 


No. 31. -To make Lobfler Sauce. : 


Take a Jobſter, bruiſe the body and ſpawn, 
that 3 is in the inſide, very fine, with the back 
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= ol Tfpoon ; mince the meat of 8 tail and 
| "claws very. ſmall, melt your butter of a good 


thickneſs, put in the bruiſed part, and ſhake it 
well together ; then put in the minced meat, 
with a little nutmeg grated, and a ſpoonful of 
white wine ; let it juſt boil up, and pour it 


into boats, or over your 


No. 32. To make Shrimp Sauce. 


Put half a pint of ſhrimps, clean picked, into 
a gill of good gravy ; let it boil up with a lump 


of butter rolled in : flour, and a ae of red 


wine. 7 


No. 33. To make: Oyſter Sauce. | = 


Take a pint of oyſters that are tolerably 
large; put them into a ſauce pan with their own 
liquor, a blade of mace, a little whole pepper, 


and a bit of lemon- peel; let them ſtew over the 


fire till the oyſters are plump; pour all into a 


_ clean pan, and waſh them carefully one by one, 


out of the liquor; ſtrain about a gill of the li- 
quor through a fine ſieve, add the fame quanti- 


ty of good. gravy, cut half a pound of freth 


butter 1 in pieces, roll up ſome in flour, and then 
put in all to your oyſters ; ſet it over the fire, 
make it round often till it boils, and add a 
ſpoonful of white wine; let it juſt boil, and pour 

it into your baſon or boat. Many people add 


an anchovy, which greatly enriches the ſauce. 


No. 34. To mate Anchovy Sauce. how 
Strip an anchovy, brniſe it very fine, put it 
wto half a pint of gravy, a quarter of a pound 
of butter rolled 1 in * ſpoonful of red wine, 
+ Ik and 


yarns TY 


of R OAS TIN 9 
and a tea ſpoonful of catchup; boil all 12 80 5 


till it is properly thick, and ſerve it up. Add N 
a little lemon; juice, if you pleaſe. l 


No. 35. To make a good Fiſh Sauce. 


Take half a pint of water, two anchovies 
fplit, a clove, a bit of mace, a little lemon- 
peel, a few pepper corns, and a large ſpoonful 
of red wine; boil all together, till your anehovy 
is diſſolved; then ſtrain it off, and thicken it 
with butter rolled in flour. This is the belt 
ſauce for ſkate, maids, or thornback. 


N. B. For other particular Sauces, fee the Re- 


ei pls for different Diſhes. 1 
K NN u +1 2 ee, RE . 
CH AP. II. 


1 ROASTING. 
Corral Rutes t3 be obſerved i in Reaſing. 


v OUR fire muſt be made in proportion to 

the piece you are to dreſs; that is, if it be 
a little or thin piece, make a ſmall briſk fire, 
that it may be done quick and nice; but if a. 
large joint, obſerve to lay a good fire to cake, 
and let it be always clear at the bottom. Al- 
lowing a quarter of an hour for every pound of 
meat at a ſteady fire, your expecta: ions will 
hardly ever fail, from a ſirloin. of beef to a ſinall 
Joint Nevertheleſs, I ſhall mention ſome few 
obſervations as to Beef, Mutton, * Veal, 
Pork, Ec. 


B 6 BuTCHERS 


ROASTING. 


tt " Burcnens Mar. 
To roaſt Beef. 


17 it be a ſirloin or chump, butter a piece of 
Writing- paper, and faſten it on to the back of 
your meat with ſmall ſkewers, and lay it down 
| to a ſoaking fire, at a proper diftance. As ſoon 
= as your meat is warm, duſt on ſome flour, and 
© baſte it with butter; then ſprinkle ſome falt, 
and, at times, baſte with what comes from it. 
= About a quarter of an hour before you take it 
8 up, remove the paper, duſt on a little flour, and 
1 baſte it with a piece of butter, that it may go 
J to table with a good froth. Garniſh your diſh 

, with ſcraped horſe-raddiſh ; and ſerve it up with 
potatoes, brocoli, French beans, 3 
or celery. : 


Te roaſt ns, 


If a chine, or faddle of mutton, let the kin 
be raiſed, and then ſkewered on again; this 
will ons it from ſcorching, and make it eat 

mellow : a quarter of an hour before you take 
it-up, take off the 1kin, duſt on ſome flour, baſte 
it with butter, and ſprinkle on a little ſalt. As 
the chine, ſaddle, and leg, are the largeſt joints, 

they require a ſtronger fire than the ſhoulder, 
neck, or loin. Garniſh with ſcraped horſe- 
raddiſh ; and ferve it up with potatoes, brocoli, 
French beans, cauliflower, water creſſes, horſe- 

raddiſh, pickled cabbage, and other pickles. 
rwe up a ſhoulder of mutton, with onion 
luce. —gee the Sauce Articles, No. 2 5 ; 
To 
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To roaſt Mutton, Veniſon Faſbion. 


Take a hind quarter of fat mutton, and cut * | 


the leg like a haunch ; lay it in a pan with the 
back five of it down; pour a bottle of red wine 
over it, and let it lie twenty-four hours; then 

ſpit it, and baſte it with the ſame liquor and 


butter all the time it is roaſting, at a good quick 


fire, and two hours and a half will do it. Have 
a little good gravy in a boat, and currant jelly 
in another.,—See No. 1, or No. 5. — A good 
fat neck of mutton eats finely done thus. 
A Shoulder or Leg of Mutton fluffed, 


Stuff a leg of mutton with mutton-ſuet, ſalt, 


pepper, nutmeg, grated bread, and yolks of eggs; 


then ſtick it all over with cloves, and roaſt it; 
when it is about half done, cut off ſome of the 
under-fide of the fleihy end in little bits; put 
thoſe into a pipkin with a pint of oyſters, liquor 
and all, a little ſalt and mace, and half a pint of 
hot water; ſtew them till half the liquor is waſt- 
ed, then put in a piece of butter rolled in flour, 
ſhake all together, and when the mutton is 
erfbugh, take it up; pour the ſauce over it, and 

ſend it to table. r es Th is - 

To roaſt a Breaſi of Muiton with Forc'd-meat, 
A breaſt of mutton dreſſed thus is very good; 
the forc'd-meat mult be put under the ſkin at 
the end, and then the ſkin pinned down with 
thorns ; before you drudge it, waſh it over with 
a bunch of feathers dipt in eggs. Garniſh with 
lemon, and put good gravy in the diſh.---Fhe 
force-meat may be the ſame as in the laſt receipt. 
. e To 
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9 roaſt a Tongue, or Udder. 


ei it firſt, then roaſt it : flick eight or 
A ten cloves about it ; baſte it with butter, and 
ſend it up with gravy and ſweet ſauce. An 
3 udder e cats wry well done the lame way. 


7 Roaſt nk 


3 Lay it t down to a clear good fire; that will 
want little ſtirring ; then baſte it with butter, 
4 and duſt on a little flour; baſte it with what 
falls from it: and a little before you take it up, 
baſte it again with butter, and ſprinkle on a 
little falt and parſley ſhred fine. Send it up to 
table with a nĩ e ſallad, mint ſauce, green peas, 
French beans, or cauliflower. 
No. 28. 6 


P 6 py roaſt Peat. | 
When you roaſt the loin or fillet, paper —— 


udder of the fillet, to preſerve the fat, and the 
back of the loin to prevent it from ſcorching ; 


— 


hat it may ſoak; baſte it well with butter, then 

duſt on a little four. When it has ſoaked ſome. 
time, draw it nearer the fire: And a little be- 
fore you take it up, baſte it again. Moſt peo- 
ple ehuſe to ſtuff a fillet. The breaſt you muſt 
roaſt with the caul on, and the ſweet-bread 


enough, take off the caul, and baſte it with. 
butter. It is proper to have a toaſt nicely bak 


| Garniſh vw. nen and barberries. „ 
The 


dee Sauces. 


lay the meat at firſt ſome diſtance from the fire, 


ſkewered on the back-ſide. When it is near 


ed, and laid in the diſh with a loin of veal. 


The aufn for a fillet of . is pony, Tr" "0 
the following manner : take about a pound * 
erated bread, half a pound of ſuet, ſome parſley 
| ſhred fine, thyme, marjoram, or ſavory, which 
you like beſt, a little grated nutmeg, lemon?' 
peel, pepper and ſalt, and mix theſe well toge= 
n üer en and yolks of eggs. 


T roaſt Pri 


Pork requires more doing, than any other 
meat; and it is heſt to ſprinkle it with a little 
falt the night before you uſe it, (except on the 
rind, which muſt never be ſalted) and hang it 
up; by that means it will take off the 2"y 
ſickly taſte. 

When you roaſt a chine of Pork, lay it down 
to a good fire, and at a proper diſtance, that it 
=— be well ſoaked. _. 

A ſpare-rib is to be roaſted with a fire that 
is not too ſtrong, but clear; when you lay it 
down, duft on ſome flour, and baſte it with 
butter : A quarter of an hour before you take 
it up; ſhred ſome ſagt ſmall ; baſte your pork, 
ſtrew on the ſage, duſt on a little flour, and 
_ ſprinkle a little ſalt before you take it up. © 

A loin muſt be cut on the ſkin in ſmalk 
ſtreaks, and then baſted, but put no flour on, 
which would make the {kin bliſter: Be careful 
that it 1s Jo! inted before you lay it down to the 
gre: 
A leg of pork is aten roaſted with ſage and 
onion ſhred fine, with a little pepper and ſalt, 
and ſtuffed at the knuckle; with gravy in the 
diſh ; But a better way is this: ; parboll it me 1 

= an 8 


and ks off the kin; Jay it down to a RF clear 
4 baſte it with butter, then ſhred ſome ſage; 
fine, and mix it with pepper, falt, nutmeg, and 
bread,crumbs ; ſtrew this over it whilſt it is 
10alting :_ Baſte it again with butter juſt before 
vou take it up, that it may be of a fine brown, 
and have a nice froth ;/ſend up ſome good gra- 
vy in the diſh, and ſerve it up with apple ſauce 
and tore 885 Sauce, No. 26. 


To Sf a Chine of Pork, 


Make a ſtuffing of the fat leaf of pork. ip ar- 
ley, thyme, ſage; eggs, and 3 of 1 
ſeaſon it with pepper, ſalt, ſhallots, e 
meg, and ſtuff it thick; then roaſt it gently, 
and when it „ dont a. quarter roaſted, cut the _ 
ſkin. in flips. Serve it up with pig Wien as.” | 
in the foregoing receipt. | 7 


To rea a Pik. 5 


— 


Spit y pig, and lay it down to a Pa os 7 
kept good: at both. ends: Put into the belly a 
few ſage leaves, a little pepper and ſalt, a mall 
cruſt of bread, and a bit of butter; then ſew up 
the belly: flour it all over very well, and do ſo 
till the eyes begin to ſtart. When you find the 
{kin is tight and criſp, and the eyes are dropped, 
put two plates into the dripping pan, to ſave 
what gravy comes from it: Put a quarter of a 
pound of butter into a clean coarſe cloth, and 
rub all over it, till the flour is quite taken olt; - 
then take it up into your diſh, take the ſage, 
Se. out 1 the 92275 and chopit it imall ; cut _ 
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of ROASTING. 


the head, open it, and take out the brains, h 
which chop, and put the ſage and brains into 
half a pint of good gravy, with a piece of butter 
rolled in flour: then cut your P'S down the 
back, and lay it flat in the diſh : Cut off the 
two cars, and lay one upon each ſhoulder; take 
off the under jaw, cut it in two, and lay one 
upon each fide; put the head between the ſhoul- 
ders; pour the gravy out of the plates into your 
ſance, and then into the diſh: ſend it to table 
garniſhed with lemon, and if you pleaſe, pap 
fauce in a baſon. Ser gauce, NC. 27. 8 


Gans: and Pourrar. 


To rooſt V. eniſen. 
A views of butter, and rub all cer the fat, duſt | 
on a little flour, and ſprinkle a little falt : then, 
take a ſheet of writing-paper, - butter it well, 
and lay over the fat part; put two ſheets over 
that, and tie the paper on with ſmall twine: 
Keep it well baſted, and let there be a good 
ſoaking fire. If a large haunch, it will take 
near three hours to do it. Five minutes be- 
fore you ſend it to table, take off the paper, 
duſt it over with a little flour, and baſte it with 
butter; let it go up with a good froth; put no 
gravy in the diſh, but ſend it in one boat, and 
currant jelly melted, in another. 


To roaſt a Hare. 


Caſe and truſs your hare, and then make a 
pudding thus: A quarter of a b 1 beef 
ſuet 


RR VYYYXROASTING. 
1 4 _ ſuet minced fine; as much bread crumbs ; the 
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liver chopped fine; -parftey and lemon- peel 
ſhred fine, ſeaſoned with pepper, ſalt, and nut- 
meg. Moiſten it with an egg, and put it into 
the hare ; ſew up the belly, and lay it down | 
to a good fire: Let your dripping pan be very 
clean, put into it a quart of milk, and ſix 
ounces of butter, and baſte it with this till the 
whole is uſed: About five minutes before you 
take it up, duſt on a little flour, and baſle with 
freſh butter, that it way go to table with a good 
froth. Put a little gravy in the diſh, - and the 
xelt in a boat : Garniſh your diſh with lemon. 
— ee G; ay, No: 1, or Ne. 4. 


— 


4 


* * 
18 


BVBaſte them with good butter, and drudge 
them with a little flour. Ha'f an hour will do 
them, at a very quick clear fire; and, if they 
are very ſmall, twenty minutes will do them. 

Take the livers, with a little bunch of parſley, 

and boil them, and then chop them very fine 
together. Melt ſome good butter, and put half 
the liver and parſley into the butter; pour it 
into the diſh, and garniſh the dith with the | 
other half. Let the rabbits be done of a fine 
light brenn. 2 * 


\ * 


7 roaſt a Rabbit Here foſhion. 


Lard a rabbit with bacon ; put a pudding in 
its belly, and roaſt it as you do a hare, and it 
eats very well. Send it up with gravy fauce. 
ce Gravy, No. 1, er No. 4. 5 

| | 556 . 5 
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When you roaſt a Turkey, gooſe, fowl, or 
chicken, lay them down to a good fire. Singe 
them clean with white paper, baſte them with 
butter, and duſt on ſome flour. As to time, 
a large Tu key will take an Hour and twenty 
minutes; a middling one a full hour; a full 
grown gooſe, if young, an hour; a large fowl 
three quarters of an hour; a midling one half 
an hour, and a ſmall chicken twenty minutes; 
but this depends entirely on the goodneſs of 
your e „„ 
When your. fowls are thoroughly plump, 
and the ſmoke draws from the breaſt to the fie, 
you may be ſure that they are very near done. 
Then baſte them with butter; {duſt on a very 
little flour, and as ſoon as they have a good 
e HIT Fg 
_ Geeſeand ducks are commonly ſeaſoned with 
onions, fage, and a little pepper and falt, 
A tu:key, when roaſted, is generally ſtuffed 
in the craw with forc'd-meat, or the following 
ſtuffing : Take a pound of veal, as much grat- 
ed bread, Falf a pound of ſuet cut and beat very 
fine, a little parſley, with a ſmall matter of 
thyme, or ſavory, two cloves, half a nutmeg 
grated, a tea- ſpoonful of ſhred lemon-peel, a 


little pepper and falt, and the yolks of two eggs. 


Sauce for a Turkey. Good gravy in a boat; 
and either bread, onion, or oyſter- ſauce in a 
baſon.— See Gravy, No. 1, and NC. 4. Sauce 
No. 25, No. 27, ard No. 33. 

Ihe © | 8 Sauce 
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2 roaſt a Turkey, Gooſe, Duch, Fowl, &c. 


"— 
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.Þ 0 ROASTING. 

Sauce for a Gooſe—--A little good gravy in 2 

= boat, apple:ſauce in Ne and muſtard. — 
See Sauce, No. 26. 

Fer al Duck. A little gravy in the . and 
onions in a tea· cube Gravy, No. i, or 
No. 4. 
Sauce for Fouls. ——Parſley and watts; ; or 
gravy in the diſh, and either bread ſauce, oyſter 
ſa ce, or egg ſauce in a bafon Ses a variety 7 
other fauces for Poultry, . rg Sauce Arti- 

| Ges, Chap. J. | | 


A Fowl, or Turkey reafiet uhh 1 Cheſuuts 


Roaſt a quarter of a hundred of cheſnuts, and 

del them; fave out eight or tea, the reſt bruiſe 
in a mortar, with the liver of a fowl, a quarter 
of a pound of ham well pounded, and ſweet |. 
berbs and parſſey chopped fine: Seaſon it with © 
mace, nutmeg, pepper, and ſalt: mix all theſe 
together, and put them into the belly of your 
fowl : Spit it, and tie the neck and vent cloſe. MM 
For fauce, take the reft of the cheſtnuts, : cut 
them in picces, and put them into a firong 9 
gravy, with a glaſs of white wine : 'Thicken 
with a piece of butter rolled in flour. Pour 
the ſauce in the diſh, and e with h 
and water-creſies, 5 


* 


T roaſt a green Gooſe with green Sauce. 


Roaſt your gooſe nicely ; in the mean time, 
wake your ſauce thus: take half a pint of the 
juice of ſorrel, a ſpoonful of white wine, a little 
grated nutmeg, and ſome grated bread; boil 
this over a gentle fire, and ſweeten it with. | 


— 


poui.ded ſugar to your taſte; let your gooſe 
| have 


of ROASTING. 


have a good froth on it before you take it up j 
put ſome good ſtrong gravy in the diſh, and 
the ſame in a boat. Garniſh with lemon. | 


The German Way of dreſſing Fowls. 


| Take a turkey or fowl, ſtuff the breaſt with 
what force-meat you like, fill the body with 
roaſted cheſnuts peeled, and lay it down to 


% 


roaſt : take half a pint of good gravy, with a - 
little piece of butter rolled in flour; hoil theſe 
together, with ſome ſmall turnips and ſauſages 


cut in ſlices, and fried or boiled. Garniſn 
with cheſnuts. 


. You may areſs ava the fame way. 


To roaſt Pigeons. 
Take a little pepper and falt, a ſmall piece 4 


4 vans: and ſome parſley cut ſmall ; mix theſe 
together, put them into the bellies of your pi- 


geons, tying the neck ends tight; take another 


Kring, faſten one end of it to theſs legs and 

rumps, and the other to the mantle-piece. Keep 
them conſtantly turning round, and baſte them 
with butter. When they are done, take them 


with gravy. | 
Wild Ducks, inn geons, or Tol. 


Wild fow! are in general liked rather under 
done: and if your fire is very good and briſk, 
a duck or wigeon will be done in a quarter of 
an hour; for as ſoon as they are well hot 
through, they begin to loſe their gravy, and if 


little more than ten minutes. 
. | To 


up, lay them in a diſh, and they will ſwim 
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not drawn off, will eat hard, A teal is done in 


= ROASTING. ©. 
We Weodecks or hee... 


Fpit them on a ſmall bird ſpit; flour them, 

and baſte them with butter: have ready a ſlice 
of bread toaſted brown, which lay in a: diſh, 

and ſet it under your birds, for the trail to drop 
on. When they are enough, take them up, 
and lay them on the toaſt; put ſome good N 
in the diſh, and ſome melted butter i in 2 cup. 

n with orange or lemon. e 


Is rl roaſt path, FLATS „ 
5 Truſs 8 and ſtuff their bellies with beef 
ſuet and fweet herbs ſhred very fine, and ſea- 
ſoned with a little ſpice: When they grow 
warm, baſte them with ſalt and water, then 
qrudge them, aud baſte them with butter. For 
l ſauce, diſſolve an anchovy in good gravy, tl, 
too or three ſhallots ſhred very fine, and the 
Juice of a Seville orange; ' diſh them up in this 
fauce, and garniſh your diſh with fried bread- - 
crumbs, and lemon; ſend them to A Wor hot 
As 1 1 | 


of 15 $6 yy Pheaſants. : 


Take A \ brace of pheaſants, lard them with 
| ſmall lards of bacon.: butter a piece of white * 
WO paper, and put over the breaſts, and about ten 
| minutes before they are done, take off the 
per; flour and baſte them with nice butter, that 
they may go to table with a fine froth : Put 
good gravy in the diſh, and bread ſauce, as for 
partridges, in a boat; garniſh your diſh with 
lemon. — See baer, No. W 


7-7 TTY 


me, 


25 e Parke... | 


E wu they are a little ander-roaſted, deu 
* with flour, and baſte them with ben - 
butter: Let them go to table with a fine froth, _ 


putting gravy ſauce in the diſh, and bread fauce 
in a baſon.—— See Sauce, No. 27. 


7 0 r Plovers. . 


| Green plovers are roaſted as you do. wood= 1 8 
cocks: Lay them upon a toaſt, and put good 
gravy ſauce in the diſh. Grey plovers are roaſt - 
ed, or ſtewed, thus: Make a. force-meat of | 
artichoke bottoms cut ſmall, ſeaſoned with pep- 
per, falt, and nutmeg : Stuff the bellies, -and _ © 
mu the birds into a ſauce pan, -with a good 

ravy juſt to cover them, a glaſs of white wine, 
$6 7 7 of mace; cover them Cloſe, and 
New them ſoftly till they are tender then take 
up your plovers into the diſh; put in a piece 
of butter rolled in flour, to thicken your ſauce; 

let it boil till ſmooth ; ſqueeze in a litt e le- 


mon; ſcum it clean, and pour it over the birds. 
Garniſh with orange. 
- N 


N To roaft 8 


* «. Truſs your larks with the legs acroſs, and 

Put a ſage leaf over the breaſt; put them upon 
2 long fine ſkewer, and between every lark a 
little piece of thin bacon ; then tie the ſkewer 
to a ſpit, and roaſt them at a quick, clear fire 
baſte them with butter, and ſtrew over them 
ſome crumbs of bread mixed with flour; fry 
k, Jome bread crumbs of a nice brown, in a bit 


- ef 7 


a 


3 3 or Mt. ö 25 your larks ron in your diſh, : 
1 i% 4 * me bread crumbs, in the e with ſlices 


bh 2 . 


. may lard them with bacon, 4 al 
wem without, putting a vine- leaf between each; 


* the ſideways, baſſe them with butter, and 4 


rew bread crumbs on them while roaſting : 
Send them to table with fried bread crum : 

aa around them, garniſhed with ws and a good 
gravy ſauce in a boat. 


m 
. 8 them, and truſs them-croſs-legged; as 


u do ſnipes, and ſpit them the ſame way; 
ay them upon a. buttered 5 b SH 7 


into the 125 1, 2 ſerve them up N 


IN Waſh and ſcour the head very clean, ſcotch 
it with a knife, ſtrew a little falt on it, and lay 
it before the fire; throw away the water that 
runs from it the firſt half hour, then ſtrew on it 


raddiſh, ſhallots, whole pepper, cloves, mace, 
nutmeg, and a bay-leaf or two; boil this 
liquor up with butter, and the liver of the fiſh 
boiled, broke, and ſtrained into it, with the 
yolks 'of two or three eggs, oyſters, ſhrimps, 
11 balls made of fiſh ; put fried fiſh round it. 

: Garniſh 
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ſome nutmeg, cloves, mace, and ſalt, and baſte 
it often with butter. Take all the gravy of the 
fiſh, white wine, and meat gravy, ſome horſe- _ 


pI + 


N 
* er ' 


3 a 
WY 
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r. 
Garniſh with lemon and horſe-radiſh.—Or yo 


A 


= agreeable. _ 2 5 
. T0 real a Pile. 


k AD 1 


take thyme, ſavory, ſalt, mace, nutmeg, ſome 


crumbs of bread, beef ſuet, and parſley, all 


ſhred very fine, and mix it up with raw eggs; 


make it into a long pudding, and put it in the 


belly of your pike ;- ſew up the belly, add diſ- 
ſolve three anchovies in butter, to baſte it with; 


put two laths bn each ſide the pike, and tie it 
to the ſpit : Melt butter thick for the ſauce, (or 


if you pleaſe, oyſter ſauce). and bruiſe the pud- 


| 3 
8 cour the cel well with ſalt; ſkin him almoſt 
to the tail; then gut, waſh, and dry him: 


as poſſible, ſweet herbs, and a ſhallot, and 
mix them together with ſalt, pepper, and nut- 
meg; ſcotch your ec! on both ſides, waſh it 
with yolks of eggs, lay ſome ſeaſoning over it, 
ſtuff the belly with it, then draw the ſkin over 
it, and tie it to the ſpit; baſte it with butter, 
and make the fauce of anchovies and batter 
mnelied.---See Sauce, No. za, or 35. 
Any other river or fea fiſh, that are large 
enough, may be diefled in the ſame manner. 
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may uſe the Sauce, No. 31, or either of che 
bur following Numbers, which ever is moſt 


Take a large pike, gut it, clean Te and lard f 
it with eel and bacon, as you lard a fowl ; then 


| ding into it. Garniſh with lemon. ---See Sauce, 


Take a quarter of a pound of ſuet ſhred as fine 


a C CHAP. 


"General Rule: 20 be abferved i in N 
5 E very careful that your pots and covers 5 
are well tinned, very clean, and free from 
fand. Mind that your pot really boils all the 


while; otherwiſe you. will be diſappointed in 
| drefling any joint, though it has been a proper 


IP 15 time over the fire. Freſh meat ſhould be put 


» Fins 8 . 
. E , . 
of — OAT —— 


in when the water boils, and ſalt meat vhilſt it 
is cold. Take care likewiſe to have ſufficient - 


my” 


room 185 water in the pot, and allow a quar- 


ter of an hour to every Pound of e ht * 
weigh more or leſs. . 4 


B UTCHERS: N nAaT.'. JIM 
To boil Beef er Mutton. 2 


When your meat is put in, and the pot baits, 
take care to ſcum it very clean, otherwiſe the 
ſcum will boil down, ſtick to your meat, and 
make it look black. Send up your diſh with 
turnips, greens, potatoes, or carrots. If it is a 


leg or loin of mutton, you may alſo 5 melted 
butter and capers in a boat. 1 


To boil a Leg of Pork. 


A leg of pork muſt lie in falt fix or ſeven f 
lays ; after which put it into the pot to be 
boiled, without uſing any means to freſhen * 

| * 


* 


. 5 7 
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BY 


Bd alſo to be fully boiled; ſo that care houdd 


og N taken, that the fire Took not ſlacken, while it A 0 


3s drefling. Serve it up with a peaſe- pudding, 
melted butter, muſtard, buttered tan ar- 
ots, or greens. 

VN. B. The other joints of the ſwine are moſt 7 


| commonly Toaſted. 


Ta boil Pickled Pork. 1 
| Waſh the pork, and ſcrape it clean. Put it 


in when the water is cold, and boil it till the 1 


rind be tender. It is to be ſerved up always 
with boiled greens, and is commonly 2 ſauce 
f itſelf to roaſted fowls or veal. - 


4 


s 2 5 Fa = oe 
To boil Nl. 


3 the pot boil, and have a 1 file * 
yon put in the meat; be ſure to ſcum it very 
clean. A knuckle of veal will take more boil- 


ing in proportion to its weight, than any other Ll 


joint, becauſe the beauty is to have all the 


_ 2 ice ſoft and tender. 


„ 
4 


You may either ſend up ballet} veal with 
parſley and butter; or with bacon and greens. 


2 ee dauere, No. 29. 


T0 boil a Calf's Head. 


The- head muſt be picked very clean, and 
ſoaked in a large pan of water, a conſiderable 
time before it be put into the pot. Tie the 
brains up in a rag, and put them into the pot 


© at the ſame time with the head ; ſkim the pot 


well; then put in a piece of bacon, in propor- 
tion to the number of people to eat thereof. 
S414 You 
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= 4 Ra of e that part that joined toy.” 


=. the neck. When enough, you may grill it 
before the fire, or ſerve it up with melted but- * 
1 5 ter, bacon, and greens; and with the brains 


_ maſhed and beat up with a little butter, falt, 

pepper. vinegar, or lemon, ſage, and parſſep , 

nin a ſeparate plate, and the tongue flit and laid 

n the ſame plate, or ſerve the brains whole, 
and the tongue ſlit down the mille | 


To boil Lamb. 


We A leg” of lamb of five pounds an not * 
baoiled in leſs than an hour and a quarter; and 
ff. as it ought to be, it is boiled ina ed 
of water, and your pot be kept clean ſcum d, 
. you may diſh it up as white as a curd. Send 
it to table with ficwed 1 and melted, 
Hutter boat. 1 EE 5 


To boil a Nees" Tonga,” 3 wh 


a "ried tongue ſhould. be ſoaked over 1 8 
{ _ when you dreſs 1 it, put it into cold water, and 
let it have room; it will take atleaſt four hours. 

A green tongue out of the pickle need not be. 

ſoaked, but it will require near the ſame time. 

An hour before you diſh it up, take it out and 

blanch it, then put it into the pot again till you 
want it; this will make it eat the aer. 75 


Ta bail 4 Ham. 


A ham requires a great deal of whine] K 
fore put it into the copper cold, and let it only 
mmer for two hours, and allow a full quarter 


of 


Jap 
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= ff an © hal to every pound of ham; 644 this 
* means your ham will eat tender and Well. . 
28 A dry ham ſhould be ſoaked in water over- 
might; a green one does not require ſoaking. | 
Taxe care they are well Cleaned before you drels 
them, | 

Before you ſend a ham to table ake of the 
"Find, and ſprinkle it over with bread crumbs, 
and put it in an oven for a quarter of an hour: 
or you Way criſp it with a hot ſalamander. 5 


DT Goil a Haunch of Veniſon. 


Salt the haunch well, and let it lay a week; 
then boil it with a cauliflower, ſome turnips, 
young cabbages, and beet-roots ; lay your ve- 
ln in the diih, diſpoſe the garden things round | 
1 in e wo plates, and {end it to table. LOH 


= aus and Poviray, ag 


= BY Ts boil a Turkey, Fowl, Gooſe, Duet, Sc, 
Poultr uy are belt Þ6iled by themſelves, and 


5 
FE I; 3 * 
> 0 


in a good deal of water; ſcum the pot clean, 
=. . and you need not be afraid of their going to 
table of a bad colour. A large Turkey, with 
. : a force-meat in his craw, will take two hours; 


one without, an hour and a half; a hen tur- 
key, three quarters of an hour; a la ge fowl, 
forty minutes; a ſmall one, half an hour; a 
large chicken, twenty minutes; an a {mall 
one a quarter of an hour. A full grown gooſe 
F< falted, an hour and a half ; a large duck, near 
an hour, | 
| 3 C 3 Sauce 


"oY 3 0 


ee YE a oiled Turkey. Take a Tk wan _ 
ter, @ a bit of thyme, an onion, a blade of mac, 4x 
- alittle lemon peel, and an anchovy ; boil theſs” | 
together, and ſtrain them through a ſieve, add Y 
ing a little melted butter. Fry a few ſauſages ; 
to lay round the diſh, and garniſh with lemon. 
Or you may uſe the Gravy, No. 4, or the 
Os Sauce, No. 33, made with white gravy. JF 
Sauce for a Fowl. Parſley and butter; or 
White oytter ſauce.—— dee Foe: N 0. 33. * 
N * 
Sauce for a G00 2. Onion, or cabbage, firſt 
" Iviled, and then ſtewed in butter for a few 
minutes dee Sauce, No. 26. 8 | 
Sauce for a Duck, They ſhou!d be ſmother- . 
ed in onions.— See Sauce, No. 25. | 
For Poultry there is 2 4 variety af other 
uus, among he Lar e 1 > 


- Chickens boiled, with bay , TY Tu i 


put two fine chickeris- ithio. a hs H - 
boil, and in the mean time prepare the fa TY 
take the white part of two” bltinches of celery | 2 
cut about an inch and an half long, and boil EE: 
it till tender; ſtrain off the watst, and put the ©*** 
celery into a ſtew-pan, with h alf à pint of cream, 
and a piece of butter rolled in ; ſeaſon 
with pepper and ſalt; ſet it over à Elea fire, 
and keep it ſtirring till it is fmooth, and of a 
good thickneſs. Have ready half a dozerr raſhe A 
ers of bacon; take up your chickens, pour 
your,ſauce into the diſh, and put the raſhers of 
bacon and thced lemon round, 3 
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To boil Flt . OE Tours 


TERS . 


1 the pigeons be boiled by cen wt F 
Sour a quarter of an hour; then hoikaproper- 
quantity of bacon, cut ſquare, and lay it in 
the middle of the diſh. Stew ſome ſpinach to 

put round, and lay the pigeons on the ſpinaeg 
N with parſley dried erißß N the fire, 5 


To boil Rabbi 16. ” 


Truſs your rabbits cloſe, and boil them of 7 
white. For ſauce, take the livers, which, 
when boiled, bruiſe with a ſpoon very fine, and 
take out all the firings ; put to this ſome good 
veal broth, a little parſley ſhred fine, and ſome 
barberries lend picked from the ſtalks; ſeaſon * 
it with mace and nutmeg; thicken it with a 


: piece 'of butter rolled in four, apd; a little white 
—— e "Let- «Four ſauce: f 4 good: chiekneſs, — 


3 Ye, - and pour it over your rabbits. - A with _ 
Th .. Emons and barberries. 3 
| To baik. Kali with "Sato 


FS Truſs your fabbits ſhort, with the heads 
r carne tht ſhoulders : Let them be boil- 


** 1 


| ed off very ite. Serve them up with the 
1 Onion Sadcegip ©, 25; and garniſh with lemon 
F and 0 * 7. 


= 45 . boil Moodcochs or Sniper. 


Bon them either in beef gravy, or good 
ſtrong broth made in the beſt manner; put 
your gravy, when made to your mind, into 
a Irs and ſeaſon it with falt ; take the 
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in quarters. | 


we, boil Partridges, 
Boil them quick, and in a good deal of wa- 
ter; a quarter of an hour will do them. by 
| ar 
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. 2 3 che jw and ſcald 4 : 
riley : Chop theſe fine, and put them into _ 
be melted butter ;- ſqueeze in a little lemon, 
give it a boll up, and pour it over the W * 
* Garniſh with lemon. T. . 
But this is a more 2 Sane . 
Take a few muſhrooms, freſm pecled, and 


' walh them clean, put them in a ſauce pan with 


a little fait, ſer them over a quick fire, let them 
boil up, and put in a quarter of a pint of cream, 
and a little nutmeg ; thake them together with 
a very little piece of butter rolled in flour, g/s 

| it two or three ſhakes over the fire, (three ot four 


minutes will do) then wy it 9 the birds. 


| Of. F 18 u. 15 
. 4 7˙ boil. a her, © 8 
5%. bought to be int pom water, : 


with ſalt and vinegar, for two hours before it 
is drefled. In the mean time, put aſufficiency 


of water into a fiſn kettle, with a ſtiek of horſe- 
radifk ſliced, a Handful of ſalt, and a faggot of 
ſweet herbs. When the water taſtes of the ſea 
-. foning, take it off the fire, and let it cool a lit- 
tle, to prevent the fiſh from breaking. Put a 
handful of ſalt into the mouth and belly of the 
turbot, put it into the kettle, and boil it gent- 
i A middling tarbot will take about twenty 
minutes. | 

Vhen it is enough, drain it a little ; ; lay it 
upon a diſh ſufficiently large, and garniſh with 
fried ſmeits, ſliced lemon, ſcraped horſe-radiſn, 
and barber tries. : | 

. FE C 5 Sauce. 
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dase. Lobſter fauce, an chovy fauce, Jaw. 
tn butter, in ſeparate ein bs 5 
WL 355 * No. 34» „ | 
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F. 9 boil a ' | 


* and Eh the fiſh very "edn ink Fo 1 
on and rub the back bone with a handful of. 
falt; put it upon a fiſh plate, and boil it gently 
il it is enough; and remember always to boil 
the liver along with it. Garniſh with ſcraped © 


—Hhorſe-radiſh, ſmall fried fiſh, and ſliced lemon. 


Sauce. Oyſter ſauce, ſhrimp ſauce, or lob- 
ter ſauce, with plain melted butter, in diffe- 
rent boats, and muſtard in a tea- cup. — 
baue, No. 31, and No. 34, 35. | 


To bail a Cods Head. 3 N 
After tying your, cocks head round with pack- - 


i the to keit fr om flying, put a fith- kettle 
on the fire, large e 


* horſeradiſh ſliced ; When yout water boils, lay 
your fiſh upon a drainer, and put it into 70 

kettle; let it doll gently till it it fiſes to the 

face of the water, which it will dos if 1 5 


kettle is large enough; then take lit aut, and + 


ſet it to drain ; ſlide it carefully our drainer 
into your fiſh plate. Garnifh Wack lemon, : and 
horſe- radifh ſcraped. "Han 

Have oyſter ſauce in one baſon, aodhrimp | 
ſarce in another. —fee Sauce, Ne. 325 er 33. 


To bail Crimp Cod. 


Cut a Cod into ſlices, and' throw it into 
pump- water and ſalt; ſet over your ſtove a 
| large 
i 5 


ough to cover it With Na- 
5 ter; ; put in ſome faſt, > little vinegar, and ſome * 


. 5 
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be 60. . or N pan, As "fall * 
= | pring-waters: and falt ſufficient to make ir racks" . 
"1h; let it boil quick, then put in your ſlices of 
cod, and keep it boiling and clean ſeumm' d; in 
5 | about eight minutes the fiſh will be enough;. 
then take the ſlices carefully up, and lay hem 
ä F on a fiſh-plate. Garniſh your diſh with "horſe 
radiſh, lemon, and green parſſex. 
Send ſhrimp ſauce in one boat, and oyſter 
fſiauce in another.--See Sauce, No. 32, or 33- 
You may, if you pleaſe, take {ſome of the | 
largeſt ſlices, flour them, and broil them to a 
fine brown, and ſend them in a diſh for the 
lower end of WE table. 


"To boil Sheen - Te 
| Great care muſt be taken in cleaning this 
_ fiſh; and as it is commonly too large to be 
pbpoiſed in à pan at once,” the beſt way is to cut 
+ +528 "* in Jong ſlips, crols- ways, About at inch 
El broad, and throw it into falt and water; 29 
5 if the water boils quick it will be enough” Tet” 
3 three minutes. Dram it well, and ſerve it 7 
Wich butter and muſtard in one baſon, and an- 
cChovy vr foy ſabce in another. Ste Pare, 
No. 34. or. Ng: 38 
2 £ N Lou may . Hu pleaſe, place {pi tcheodked 
F + "eels round ho Ethe ikate- 
. mY To boil Soals. . 
W 75 e ſoals well, and having laid them 
twO” hours in vinegar, falt, and water, dry 
* them in a cloth, and then put them into a 
fiih-pan with an onion, ſome whole pepper, 
7 86 and 


— 


—_ 
ac _— 


. a Iittle falt. Cover the pan, and let them 
= Þoil till enough. Serve them up with anchovy.._ -/ 
'" ſauce, and butter melted plain; or with ſhrimp, 
| 4 ">" fog or * ſauce — See W es ., 325 5 
3 36 * * 
1 5 8 
f * 9 To Bail Plaice and e „ 
„ the pan boil ; throw-ſome ſalt into the = 
p cer; then put in che fiſh ; and (being boiled 
enough) take it out with a ſlice, and drain it 
well. Serve it up with horſe-radiſh and boiled 
parſley, to garniſh the edges of the diſh; and 
; With a baſon of butter melted plain, and an- 
cChovy ſauce; or butter melted with a little 
| r or ſoy See Sauce, No. 34, or 35. — 


Jan ws 


7. both 6 


Having cleaned the ſturgeon well, Boll it i in 
as much liqudhas will juſt cover it, aging two ³ͤ 
or three bits of lemon- peel, ſome Whole e 
per, a ſtick of horſe-radiſh, and a pint 4 $6. EK 
3 e to every two quarts of water. When it 

is enough, garniſh the diſh with fried oyſters; 

red lemon, and ſcraped horſe-radiſh ; ſerve 
it up with a ſufficient quantity of melte, freſfn : 
butter, with cavear diſſolveqn it; or (where 
that is not to be had) with anchovy ſauce, and 
the body of a crab bruiſed in the butter, and a | 
little lemon j Juice, ſerved up in baſons., TP 


5 To Boi Salmon. 5 


Let it be well ſcraped and eiue ed | 
ſcales and blood: and after it has lain about 
an hour in ſalt and ſpring- water, put it into a 


fih- 
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Put it in while the water is luke warm, and boil 


it gently till enough, or about half an Hour, if 
it be thick; or twenty minutes, if it bea ſmall 


© piece. Pour off the water, dry it well, and 


diſh it neatly upon a fiſh-plate; -in the center, 
and garniſh the difh with horſe-radiſh ſcraped, _ > 
(as done for roaſt beef,) or with fried ſmelts 
or gudgeons, and with flices of n round : 


the rim, 


"The Sauce to be melted- butter, W h 


without anchovy ; or ſhrimp or lobſter fauce in 
different baſons. See Sauce, No. 31, of 3%. 0 


270 boil Carp. N 


Tale a brace of large carp, ſeale them, a 
lit the tails, let them bleed into about 5 a 
pint of red wine, with half a 
N 16Kirring, or the blo 


* 
> 


roes firſt, and then the carp, as you would dog” 
any other fiſh, then fry them ; fry ſome ſippets 


cut corner: ways; and laſtly, dip ſome large 


8 in batter, and fry them alſo, of a fine 
brown. 80 
For the * Ake two en A piece 
of lemon- peel, a little horſe-radiſh, and a bit 
of anion 3 boil theſe in water till the anchovies 
are : ſtrain the liquor into a clean ſauce- 
pan, and, as you like it. add oyſters ſtewed, 
a lobſter cut ſmall, (without the ſpawn, } craw- 
fiſh, or ſhrimps ; ſet it over the fire, and let 
it | boil; then take near a pound of butter, 


roll 


1 © 0 b kette, ih a pate n e 2 
And horſe-radiſh, and a bunch of ſweet herbs. 


\ Ju _ * 
8 = x IF * i 
1 1 F 


K will I | 
then gut and waſh them very clean; boil the? 


E z Ents you intend, and boil all together, till it iss 
= of a good thickneſs ; then pour in the wine and 
E: blood, and ſhake it about, letting it only fim- _ 
miez. Take up the fiſh, put them into a din, * 


A 8 3 ver them; put in ſome ſalt, whole : Ep 
-m0n-peel, horfe-radiſh, and- 4 bundle of Tweet” 
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rell 15 piece in flour, put it into your Tam 1 A 


pan with the liquor, with what other ingredi- N "I 
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ani pour the ſauce over them. 
- Garniſh your diſh with fried oyſters, Vaſe 

| radiſh, ined parſley, and lemon; ſtick the ſip- | 
pets about the diſh; and lay the roe, ſome on 
the fiſh, and the reſt on, the diſh; ſend it to ta- 
de as hot as you can. 

As this is an expenſive 3 you may * 

ou pleaſe, dreſs carp according to the follow- 
6 DS * of dreſſing tench. | Fs 


Eo il ach, 0 


Clean your tench very well, then put them. 
into a Kew paß with as much water: aswillcos I 
per, le- „ Ws 


"Herbs, and boil them till they are endugh. © © Lac 
For Sauce,. — Take ſome of the liquor, a gl — 3 
of white wine, a pint of ſhrimps, and aft . = th 
chovy bruiſed ; boil altogether 3 in a ſauce - pan, FS 
and roll a good piece of bggter i 2 flour, and _ "© 
break it into the ſauce; when of 185 thick 
neſs, pour it over the "fiſh. | Te 
mon and ſeraped horſe-radiſh. 


| To beil Mackrel, 5 #5 1 
Hlaving cleaned the mackrel very nel 
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And 


ſoaked them for ſome time in ſpring water, 


put them and the roes into a ſtew-pan, with 
„ 8 i 
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28 5 touch water as pi cover Fong us a lidils 


: - and water, faſten the tail in the mouth with 
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Kalt. Boll a ſmall bunch of fennel along with 
them, and when you ſend them up, garniſh 
with the roes, and the fennel ſhred Ne. 

Sauce, —Grated ſugar in a ſaucer; melted: 
butter, and green gooſeberries boiled, in diffe- 
rent baſons; ; or, parſley and butter, with A Hts 
ts vinegar or lemon. * 75 


"Th boil Eels. 


| Having ſkinned-and waſhed your eels, ad 
cut off the back ſkins with a pair of ſciffars, 
roll them round with the heads innermoſt, and 
run a ſtrong ſkewer through them. Put them 
into a ſtew- pan, with a ſufficient quantity f 
water, and a little vinegar 85 1225 San _ 
n fliced lemon. 

Sauce. Parſley and butter. „ 
8 ts e 


„o Soil a Filet or. Nack. TA 3 | 
Gut and clean your pike very well with f 


4 


"4 


_ ſkewer, then put it into a ſtew- pan, with as 
much water as will cover it, a little vinegar and 
falt, and a'pjece bf horſe-radith fliceds Garniſh 
. TD ſliced tem and ſcraped horſe- radith. 
Sauce. Anchovy, ſhrimp, or ſoy fauce; or 
weitet Wit r A catchup. "IR Sauce, No. 32, 
or 3 


N To dreſs a Turtle 


Fill a boiler or kettle with a quantity of 
water ſufficient to ſcald the callapach and cal- 
lapee, the fins, &c. And about nine o'clock 
hang up your turtle 8 the hind fins, cut off 

its 
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PR - 116 bead, and fave the blood; fag — 2 
ſharp ointed knife ſeparate the callapach from 5 - Bs 
5 the pps or the back from the belly part) : 
Aon to Ns ſhoulders, ſo as to come at the 
L © Entrails, which take out, and clean as you _ 
would thoſe of any other animal, and throw 
| - them inte a tub of clean water, taking great 
= care not to break the gall, but to cut it from 
we liver, and throw it away. Then ſeparate 
* each diſtinctly, and put the guts into another 
veſſel, open them with a ſmall penknife, from 
end to end, waſh them clean, and draw them 
through a woollen, cloth in warm water, to 
clear away the ſlime, and then put them into 
— clean cold water till they are uſed, with tie 
other part of the entrails, which muſt . 
cut up ſmall, to be mixed in the baking diſhes 
with the meat. This done, ſeparate 5 
and belly pieceꝶ entirely, cutting away & ; the four 


5 


a 
1 * | I 
Be 


fins by the upper, joint, which ene ee off Ez 2 
eee en ee 
Fo Laying them by themſelves, either in another 85 

> veel, or on the table, feady to be ſeaſaned. l 
| Then cut off the meat. from the belly me . 

and clean the back from tlie lungs, kidneys, . 

- Sc, and that meat aut into gyeces.as ſraall as a. 25 kN 


walnut, laying it likewiſe by itſelf. After this; + 
| you are to ſcald the back and belly piecesg s: 
| - pulling off the ſhell from the back, aud the 
yellow ſkin from the belly, when all will be 
White and clean; and with the kitchen Haber 
cut thoſe up likewile into pieces about the big- 
neſs or breadth of a card. Put theſe pieces 
into clean cold Water, waſh them out, and 122 
them 


2 28 5 Pp * ts D _ — * ** 2 P of 1— 
< ZZ ²˙ I ON ETD ab” IEF * © N 5 f «= 
* N 8 3 ” 2 ; — — 7 
E * 9 "Bo 
— 4 2 


99 BOILING. 9 
1 in a heap on the table, ſo that each part . 
may lie by itſelf. _ 

il be meat, being thus prepared wha laid ſe⸗ 
poarate, for ſeaſoning, mix two- third parts X = 
Hl, or rather more, and one=thiid part f 

ayenne pepper, black pepper, and a nutmeg 
and mace pounded fine, and mixed together; 
the quantity to be proportioned to the ſie of 
the turtle, ſo that in each diſh there may be 

about three ſpoonfuls of ſeaſoning to WP 
twelve pounds of meat. 

Your meat being thus ſeaſoned, get ſome 
ſweet herbs, ſuch as thyme, ſavory, &c.-let 
them be dried and rubbed fine, and having 
provided ſome deep diſhes to bake in, (which - } 
ſhould be of the common brown ware) put in 
the coarſeſt part of the meat at the bottom, 
With abgut à quarter of à pound of butter in 
each diſh, and then ſome of ea of the ſeve= | 

1 parcels of meat, ſo that ide diſhes may be 
* = all abs 2nd Hays equal prop6rtions of the dif- 
«þ | - ferent: parts of the turtle; and between each 

| 1 ing of. the mieat;: firew a little of the mixture 

of tweet herbs. Mi y our diſhes within an inch 
and a Half, or Aitaches of the top; boil the 
be wy, _'blpod of the turtla, and put into it; then lay 
don force- meat balls made of veal, or fowl, 
-Wghly, ſeaſoned with the ſame ſeaſoning as the 
turtle 5 put in each diſh a gill of good Madeira 
Wine ud as much water as it will conveniently 


hold; then break over it five or ſix eggs, to 
keep the meat from ſcorching at the top, and 
over that ſhake a handful of ſhred parſley, to 
make it look green; when done put dies 
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© from and or greaſe. . 


X . 6328 Z 
> , 


them, throw them into'a;pan of. clean wa 
and after a little ſoaking, tie. them up in ſmall - 


them in, and boil them up quick; but by over : 


N : i. 
8 * y 


* - Pope 1 ra * 
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0% BOILING. 


Ames | into an oven made hot to make vead 
and in an hour and a half, or two hours, (ac⸗ 
cording to the hze of your dies) it will be. | 
ch gone, | 


To 0 bail al Kinds 4 8 srokr. "ff = * 


| ih drefling all ſorts of kitchen garden Bebe, 
take care that they are clean waſned: that there 
be no ſmall ſnails, or caterpillars. between the 
leaves; and that all the coarſe outer leaves, and 
thoſe chat have received any inyury by the wea- 
ther, be taken off. Next waſh them in a good 


deal of water, and put them into a cullender to 
 » drain. Care muſt likewiſe be taken, that your 


pot or fauce-pan be clean, well tinned, 0G free N. 


0 bil Forage. ON e f 1 
5 irſt, cut the *white ends off 4 1 * inches 5; 25 
hom the head, and ſcrape them from the green 


part downwards very clean. As you ſcrap . 50 
Es. | 


even bundles. When your water boils, put 554 ve 


boiling they will loſe their heads. Cut a thee © 
of bread for a toaſt, and bake it brown on both , 


ſides. When your graſs is done, take them 


up carefully ; dip the toaſt in the aſparagus- - 
water, and lay it in the bottom of your diſh ; 
then lay the heads of the aſparagus on it with 
the white ends outwards : pour a little melted 

! butter 


butter over the heads; cut an orange into 


_ fall n and Rick taem between | w_ "wy 1 ; 


+ — . ; ; 2 19 * 
= - . | oa. 5 | | 
wy” 


25 bail 4 


ay or) BOILING. ä 


e off the ſtalks cloſe to the as -X | 


Throw them into water, and waſh them clean; 
then put them into a pot or ſauce-pan. They 


boils; but the beſt way is to take out a leaf, 


them to table with butter 1 in e e 
each artichoke. 2 


+ + To boil Coll fuers. 
: 4 kitchen garden amongſt the generality of 


people, Take off all the green part. and cut 
the flower cloſe at the 3 from the ſtalk; 


| and if it 
2 quarters, that it may lay better in thę pan, and 
15 1 thoroughly cleanſed; Let it ſoak an hour, 


If poffible, in clean water; and then put it 


into boiling milk and water, (if you have any 
milk, ) or water only, and ſkim the pan very 
wel. When the flower or ſtalks left above it 
*- fee tender, it will be enough; but it muſt 
de taken up before it loſes its criſpneſs; for 

colliflawer is good for nothing that boils till it 

hecoties quite ſoft. When enough, lay it to 


* * . 


drain in a cullender for a minute or two, and 


ſerve it up in a diſh by itſelf, and with melted 
Utter ina baſon. 55 ; 


\ Ta 


e large or dirty? cut it into four 


will take better than an hour after the water 


and if it draws eaſy, they are enough. Send 


A colliflower is the moſt favourite plant in 


% A % 
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N. 
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In two, and then acroſs ; when y y 
them all, ſpriükle them over wit 

them together. As ſoon. as yqur water n 2 

put them in, ſalt and all; make them bol up 


| A better green than when growing in the gar- 
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with a knife peel off the hard out- 
| fide ſkin which is on the ſtalk and ſmall - 
aches, tilt you come to the top, and throw 
dem into a pan of clean water as you do 
them. Have water boiling ; in a ſtew-pan, with 
ſome falt in it; when jt boils, put in your bros 
oli, and as ſoon as the ftalks are tender, they, 
are enough. Take them up with a ſkimmer, 
Wo be careful you do not break the heads eff. 
Some eat brot like aſparagus, with a toaſt 
© baked, and laid in the diſh, with the brocoli 
upon it, and ſent to table with a lice melted | 
butter * over it. Fox 


| To Bock Pls. W 2 5 2 
Take your beans and ſteing them j eut them 


oy 


; falt, and ſtir 


quick, They will be ſoon done, and look of 


den. If they are very young, ly take off 
ends, break them in two, and dreſs How? 
the ſame manner. N W 2 — 


* 


To bail Broad Beal 5 


Beans require a good deal of water, and it 
is beſt not to ſhell them till juſt they 
are ready to go into the pot. When the wa- 
ter boils, — them in with ſome tan = 


. 52 5 2 258 3 555 85 mall bn Fa © Us = Þ 


Have done Z. | 
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1 CO” 'B 0 JT TY N 6. 
ag 2 = ſome falt: Make them boil 3 
and when yu ſee them begin to fall, they are 
enough. Strain them off. Garni the diſn 
with boiled 1 d feng WR NF in a. 
cup, OT 


75 boit G Pace. e = 


* 


When your peas are ſhelled, and the water 
boils, which ſhould not be much more a 
will cover them, put them in with a few leaves 
of mint: As ſdon as they boil, throw in a 
piece of butter as big as a Walnut, and ſtir them 
about; when th ey. are enough, ſtrain them off, 
Ind fprifikle on 4 ittte falt ; 1 them till the 


Water drains off, fend them hot 5 5 2G, win 
: melted NT 2 in a cup. 855 N 


5 1 IP 2 T boil g 


If your” "cabbage is large, cut it into quar- 
if mall, eut it in half; let your water 
Geiß then put in 2 little falk, and next your 
3 = with a little-more ſalt upon it ; make 
your! water boikas Joon as poſſible, aid when 
„ the ſtalk is tend take up your cabbage into 
ga acullender, or deve, that the water may drain 
=D and ſend M 4 table as hot as you can. 

s aro dreſſed in the ſame manner, 


VE: 
> 
* To boil Sprouts, 


Pick and waſh your ſprouts very clean, and 
fee there are no ſnails or grubs between the 
leaves, cut them acroſs the ftem, but not 
the heart; after they are well waſhed, take 
them out of * water to drain; when your 


Water 


1. > 
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a [7 Polls, put in ſome ſalt, and then the * 
25 5 1 with a little more falt on them; _ * 
--them bol Meek, and if any ſcum ariſes, take it 
ene As ſoon as the ſtalks are tender, 


32 5 jo” rain them off, or they will not only loſe theirs | 
1 — but likewiſe their N „„ 


* 


5 3 J boil Spinach. £4 


Tuete i is no herb requires more care e in bo" 
: Vall ng, than ſpinach ;. you muſt carefully pick 
it leaf by leaf, take off all the ſtalks, and £25 
1 it in three or four waters; then put it into a 
ciullender to drain, It does not require much 
= water to dreſs it: half a pint, in a ſauce-pan 5 
that holds two quarts, will dreſs as. much ſpi- 
nach, as is generally wanted for a ſmall fami- 
y. When your water boils, put in your ſpi- 
nach, with a-ſmall_ handful of ſalt, preſſing it 
down with 4 ſpoon as you put it into the 
ſauce- pan; let it boil quick and as ſoon as 
tender, put it into à ſieve or cüllender, and preſs 
out all the water. When you ſend it to table, . = 
raiſe it up with a fork, that Mk may lie Wee 


* ” * 
N 


in the Os. . 
. 25 boil. Nee 1 a 2 
A great deal depends upon p tis. Y 


root for boiling. T hey require paring till all“ 
the ſtringy coat be quite cut off: for that out- 
fide will never boil tender. Being well rinded, 
cut them in two, and boil them in the pot With - 
either beef, mutton, or lamb. When, (_ 
become tender, take them out, preſs the Ns” 
from them between two trenchers, put them 
into 


* * 
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ä * 
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Y BOILING. 


. ioto a pan, and maſh them with butter and 2 2 
üttile falt, and ſend them to table in g plate or. 
baſon by themſelves. Or ſend them as hay.” 
eome out of the pot, in a plate, with ſome melt= * 

ee butter in a baſon, for every one * butter and 

75 ſeaſon them as thiey like. | OE 


f 'T boil Par ſuips. - 


Parſnip s are 2 very ſweet root, and an agree- 
able —_ for ſalt fiſh. . They ſhould be boiled. 
in a great deal of water, and when you find 
they are. ſoft (which is known by running a 
fork into them) take them up and carefully 
ſcrape all the dirt off them, and then with a 
knife ſcrape them all fine, throwing away all 
the dirty parts; then put them in a ſauce · pan 
rus ſome milk, and ſtir them over the fire till 
8 2 are thick. Take care they do not burn; 
a good piece of butter, and a little ſalt, 
+, and u the butter: 18 N ſend them o 
table. * IF, 
But parſnips are in common ſerved. up in a 
diſh, when wellholle 
ed butter in a | 


*  IN6 
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of oy : 1 boil Carrots. 
50 — them. be ſcraped very clean, and when 
" hes are endügh, rub them in a clean cloth, 
then ſlice ſome of them into a plate, and 


pour ſome melted butter over them; and 
- garniſh the diſh with the others, either whole 


or Cent in pieces, or ſplit down the middle. 
* It they are young ſpring carrots, half an hour 
will 


Ned and ſcraped, with 1 


2 * 
* 


— 


N 


j 


nn bon them; if are: an Ter + but ok | 

F $andwich carrots will take two hours. | : 

. * „ 275 boil Potatint: 7 TO oo Ro EE 

* Potatoes NA always be peeled, except GT be 15 

very ſmall and new. Some pare potatoes before 

they are put into the pot; others think it the 

** beſt way, both for ſaving time and preventing 

Faſte, to peel off the ſkin as ſoon as they are 

boiled; which then flips off by rabbing them 
with a coarſe cloth. "= boiling them take care 
Rey be enough, and not over done; for if boil- 
"ed too much, they mafh and become watery. 
_ Therefore it requires good attention when you _ 
are boiling potatoes, and that they be taken up „ 
as ſoon as on fo og to ſhew the leaſt diſpoſition 
to break. This is a root in great requeſt, and 
' ſerved up in a diſh or plate, whole for the moſt 

part, with a baſon of melted butter; On which 

decafion it will be ſome 2ddition to the potatoes 


do ſet them before the fire till t ley are quite Ys * 


4 * * „ 
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and a little browned. | | # 
ee, eee eee. vie 
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Of Burcuzr's Meare a 


To fry Tripe. * 
\UT your tripe into pieces about three 
inches long, dip them into the yolk of 


an egg, and a few crumbs of bread, fry we? 
O - 


14.4 


and alittle pepper and falt; roll all together inn 


tis into the ſtew-pan, and ſhake all together.. 
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the pan, and Jay them in a diſh to drain. 
- Have ready a warm diſh to put them in, and 
fend them to table, with butter au | matard . 3 
. that 5 e *-4-., WM 
+ To hy Beef nt. : | > 
ade ramp ſteaks, beat them very well with 
a roller, fry them in half a pint of ale that is nat „ 
bitter, and whilſt they are frying, for your Sauce, 
cut a large onion ſmall, a. very little thyme, 
E + parſley (hred ſmall, "ſome grated nutmeg, 


a piece of butter, and then in a little flour, put - 


r 
3 


When the ſteaks are tender, and che ſauce 15 2ꝛ· 
fine * diſh them up ＋ͤàE»„ Tg 1 


© Another Wa ay th 2 Beef 1 | 3 


5 the Jean by "itſelf, and beat it well 5 + 
the back of à knife, fry the ſteaks in juſt as 
much butter as will moiſten the pan, pour out 


ory 


* 


e 
0 


the gravy as it runs out of the meat, turn thei | ; 


=y 


often, and Jo them over a gentle fire; then fry 4] 
the fat by itſelf, and lay upon the lean:— For [MP - 25 \ 
Sauce, put to the gravy a glaſs of red wine, 


Half an — a little nutmeg, a little beaten 
pepper, and a ſhallot cut ſmall; give it two-or 
three little boils, ſeaſon it with falt.to your pa- 
late, pour it over the * and ſend them. to 
tables ä | ; 
Len Lani" 5 
"Gu de loin into thin ſteaks, put a very = 


itte pepper and ſalt, and 2 little nutmeg: 


3 ty them in | freſh beg nes | 
3 = 5 E be” out the ſteaks, lay them in a din 
5 before the fire to keep hot; then for Sauce, 
pour out the butter, ſhake a little flour over” 
the bottom of the pan, pour in a quarter of 
7 boiling water, and put in a piece o 
tter ; ſhake all together, give it a. boil” or 
two up, pour it over = 100 Ty ANG 10 . | 
to table. 15 i 


Note. You! may 40 mutton tlie ſane may, "© 
and add two ſpoonfuls of walnut- * 


To fry gau egen » with Apples. 7, 


* = Take half a pound of fauſages, and fix ap- | 
_ ples; ſlice four about as thick as a crown, cut 
the other two in quarters, fry them with the 
ſauſages of a fine light brown, and lay the ſau- 
(ages in the middle of the diſh, and the apples 
round. Garniſh with the quartered apples. SY. 
Stewed cabbage and ſauſages fried, is a good 
-diſh ; then heat cold peas pudding i in the pan; 
ben it is quite hot, heap it in the middle of 
+» the diſh, and lay the ſauſages all round edge- 
© ways, and one in the middle at length. | 


To FE * od Veal. 


Cut it into pieces about as thick as half. a 
crown, and as long as you pleaſe, dip them in 
the yolk of an egg, and then in crumbs of 

bread, with a few ſweet herbs, and ſhred 
lemon-peel in it; grate a little nutmeg over 
them, and fry them i in freſh 1 u The but- 

er 


] 


* 4 


in: For Sauce, make a little gravy 


ter i be Foot, and juſt n * . — 


of the veal ; when the meat is 1 take 42 A 


out with a fork, and lay it in a diſh before he 
Fre, then ſhake a little flour into the pan, and 
"Air it round; put in a little gravy, ſqueeze in 


a little ſemon, and pour it over che veal. Gar- 


nich with lemon. 


To fry Bee Callop. 

Cut your beef in thin ſlices, about two in 
5 long, lay them upon your dreſſer, and 
hack them with the back of a knife; grate a 
little nutmeg over them, and duſt on ſome 
flour; lay them into a ſtew pan, and put in as 
much water as you think ſufficient for ſauce z 
ſhred half an onion, and a little lemon- Peel 
very fine, a bundle of ſweet herbs, and a little 
| and falt : Rolla piece of butter in flour, 
and ſet them over a clear fire till | they begin to 

ſimmer ; ſhake them together often, but don't 
let them boil up ; after they begin to ſimmer, 
ten minutes will do them; take out your herbs, 
and diſh them, up. Garniſh the diſh with 
pickles and horſe-radiſh. | 


* 


To make Scotch Collops- 


e the flices of lean veal in the yolks of 
eggs, that have been beaten up with melted 
butter, a little ſalt, ſome grated nutmeg, and 
grated lemon-peel. Fry them quick; ſhake 
them all the time, to keep the butter — 
oiling. Then put to them ſome beef gra 
and ſome muſhrooms, or n 2 


D 2 Garniſh 
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 llices of. broiled or tried, bag m. 
YL Ohler ue, If you 1 would have the dolls white, 
0 


eg i _ 225 iced lemon, ail; '3 


not dip them i in eggs. And when fried ten | 
dier, but not brown, pour; off the liquor quite 


Fleun ; put in ſome cream to the enk and give RY 


it Fog a boil up. 


25 Fry V. 74“ Calls, 


Cut a 1 veal into ſteaks, and fry 3 | 
: jn butter; and haying made a ſtrong 'broth of 
the ſcrag-· end, boiled with two anchovies, ſome 
nutmeg, ſome lemon- peel, and parfley ſhred 
very ſmall, and browned with à little. burnt 
butter, put the cutlets and a glaſs of white wine 
into this liquor. Toſs them up together: 
thicken; With a bit of butter rolled in flour, and 
diſh all- together. Squeeze a Seville orange 


over, and ſtrew as much ſalt on as all Ws a 
A 27 N 1 | 


22 fry 3 Cutletis. F*: 5 


| Take a handful of grated bread, 2 little 
thyme and parfley, and lemon peel ſhred very 


ſmall, with ſome nutmeg, pepper, ànd ſalt; 


then take a loin of mutton, cut it into ſteak 3 


and let them be well beaten; then take the 
yolks of two eggs, and rub, the ſteaks all over. 


Strew on the grated bread with theſe ingredients 
mixed together. For the Sauce, take gravy, 
with a gar cr two of claret, 1 a little 


n 15 


wit | 
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75 12 Calf) ; Liver and 2 -  _— 
"ob t the liver in ſlices, and fry it firſt brown | 
#2 and nice, and then the bacon ; lay the liver in 
the diſh, and the bacon upon it. Serve it up 
with gravy and butter, and a little orange or 


lemon Juice, and garniſh with {ſliced lemon. 
To fry Sweetbreads and Kidneyt. 


— 


After ſplitting the kidneys, fry them and the 


 ſweerbreads in butter. Serve them up with a 
brown ragoo ſauce, and muſhrooms; garniſh | 


1 75 Tried parſley and fliced lemon, 


7 0 try Eggs as round as Balls. + ko 
e a deep frying· pan, and three pints of 


A clarified. butter, heat it as hot as for fritters, 


and ſtir it With a ſtick, till it runs round like a 
whirl pool; then break an egg into tlie middle, 
and turn it round with your ſtiek, till it be as 
hard as a poached egg; the whirling round of 
the butter will make it as round as a ball; then 


take it up with a ſlice, and put it in a diſh be- 
0p the fire; they will keep hot half an hour, 


l be ſoft; ſo you may do as many as you 
= 


You may poach them 1 in boiling v water | 
in, "the 1 manner. x 
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* OF - Fr Is K. 
To fry Carp. 
Scale and clean your carp very well, flit 


them in two, ſprinkle them with fait, flour 
them, and fry them in clarified butter. Make 


a ragoo with a good fiſh broth, the melts of 
your. fiſh, artichoke bottoms cyt in ſinall 


WF 2 „ 66, 


Ws 


% 


5 ſee, and Half : a pint of Map n i” 
+ irh the yolks of eggs, or a. piece of butter 
rolled in flour : put the ragoo into a diſh, and 
By your fried carp upo! 9212 Garniſh with 
ed. ſippets, criſp Parſley, hi lemon. _ 


T, fry e. bbs pw p : 2 — | 5 | 
'Slime your tenches, ſlip the ſkin along the 


. 95 backs, and with the point of your knife raiſe 


it up from the bone; then cut the ſkin acroſs: 
at the head and tail, ſtrip it off, and take out 
the bone; then take anether tench, or a carp, 
and mince the fleſh ſmall with muſhrooms, 
chives, and parſley. Seaſon them with ſalt, 
pepper, beater! mace, . and a few ſa= 
voury herbs minced ſmall. Mingle theſe all 
well together, then pound them in a mortar 
with crumbs of bread, as much as two eggs 


ſoaked in cream, the yolks. of three or four 


eggs, and a piece of butter. When theſe have 
been well pounded, ſtuff the teiiches with this 
force: take clarified butter, put it into a pan, ſer 
it over the fire, and when it is hot, flour your 
tenches, and put them into the pan one, by 
one, and fry them brown; then take them 5 

lay them in a coarſe cloth before the fire, to 
keep hot. In the mean time, pour all the greaſe 
and fat out of the pan, put in a quarter of a 
und of butter, ſhake ſome flour all over the 
pan, and keep ſtirring with a ſpoon till the but- 
ter is a little brown; then pour in half a pint 
- of white wine, ſtir it together, pour in half a 
Pint. of n water, an onion an with 
| cloves, 


% = N - — 
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gloves, a a ble of ſweet herbs, 081 a "= : 
or two of mace. Cover them cloſe, and let 
them ſtew as ſoftly as you can for a quarter of 
adn hour, then ſtrain off the liquor, pit it into 
the pan again, add two ſpoonfuls of catchup, 
have ready an ounce of truffles or morels boil- 
ed tender in half a pint of water, pour the 
_ truffles, water and all, into the pan, with a few 


- muſhrooms,” and either half a pint of oyſters, = q 


clean walhed in their own liquor, and the li- 
nor and all put into the pan, or ſome craw- 
ſh ; but then you muſt Pull in the tails, ang 

after clean Tea them, boil them in half a 
int of water; then ftrain the liquor, and put 
into the ſauce : or take ſome fifh-melts, and toſs 
up in your ſauce. All this is juſt as you fancy. 
When you find your face is very good, put 
bog tench' into the pan, and make them quite 
then lay them into your dith, and pour the 
ance over them. Garniſh with lemon. 5 
Or you may, for change, put in half a pint 

of ſtale beer inſtead of water. Or you may 

arts tench 17 as yn wy carp” ; 


by 5 20 15 fog Trent, 


Scale your trout clean; then gut them, and 
take out the gills, waſh them, and dry them 
in a cloth, flour them, and fry them in but- 
ter till they are of a fine brown; when they 
are enough, take them up, and ſerve them; 
fry ſome parſley green and criſp, melt an- 
chovy and butter, with a ſpoonful of white 
wine, Diſh your * and garniſh with fried 


4 f Faden. 


— Y * 1 
* — - , Iu 


"vp may pos 


* ſend it in a boat, 


Jour Kuce over the fiſh, 
which you pleaſe. Ref 
In this manner you may fry pearch, maß 

* a Jacks, roach, gudgeons, or a chine of 
| n. 2 „„ 


— . To fry fat Fip. „„ 
Dry the fiſh well in a cloth, rub them over 
= with the yolk of an egg, and, duſt over ſome 
flour: let your oil, butter, lard, or 8 
ready to boat before .you put in the fith ; 
them off with a quick { ay and let them e 
a fine brown. Before you diſh them up, 1 
them upon a drainer belies the hire ſloping, for 
two or three minutes, which will prevent their 16 
| ang I a, Sauce, take the Fißß Haun, 


2 muſt obſerve on faſt days, and in Lent, 
never to dreſs your fiſh in ay. Jang. but baue, 
or oil. ; | 


7 fy . i N N 


After having cleaned your herrings, take out 
the roes, dry them and the herrings 1 in a cloth; 
flour them, and fry. them in butter of a fine 
brown; lay them before the fire to drain; flice 
three or four onions, flour them, and fry them 
nicely ;. diſh up the herrings, and garmiſh them 
with the roes and onions : Send them upas hot 
as you can, with butter and muſtard in a cup. 


E fry eli, 


Alter having ſkinned and Se your 
eels, ſplit them, and cut them in pieces; let 


them 
3 8 * 


28 OTE 


yt ro or three hours in 2 pickl® * 

made i in vinegar, ſalt, pepper, bay leaves, flieed 7? 

ion, and juice of lemon; then drudge them 

well with flour, and fry them in clarified but? 
ter; ſerve them dry with fried parſley, and de 

mon for garniſh. Send plain butter and an- 

_choyy ſauce in ſeveral cups. See dguce, No. 


7. „„ 95 


vd bad Mb © 7 fry Lamprics,” 1 # | 
bes them, and fave the blood, then waſh | 


SS + % &,» > 


—» : 


in pieces, and let them be fried in butter, not 
quite enough ; drain out all the fat, /then put oF 
in a little white wine, and ſhake your pan; 
ſeaſon them with whole pepper, nutmeg, alt, 
ſweet herbs, and a bay leaf, a good piece of 
Butter rolled in flour, and the” 'blood that was 
ſaved ;' cover them cloſe, and ſhake the pan 
often. When you think they are enough, take 1 
them up, and give the ſauce a quick bol, 
ſqueeze in a little lemon, and pour the ſauce 
over the er ae 2.6 it to cable . 
with 1488 8 125 


75 fry ſmall Fil if all 1 ind 
Small fiſh are generally dreſſed to garniſi a 

diſh of fiſh, as tmelts, gudgeons, roach, ſmall 4 
whitings, 2 Wipe them dry with a cloth, 
then rub them over with the yolk of an 
flour them; and fry-them in oil, butter, hog” * 
lard, or beef-dripping; take care they are fried 
of a fine light brown; and if they are ſent by 


themſelves in a diſh, garniſh with fried parſley 
and lemon, 


* 


Wa: Whitings, 


8 ae when ſmall, moll | . turned? * 
und, the tail put into 'the mouths and io 3 
Fed; if large, they are ſkinned, turned round 
"and fried. x 

Flaiſe, flounders, and dabs are rubbed over 
. with eggs, and fried. 
Small maids are frequently dipped 1 in batter, 
1 and fried. 
„ [lt 45 As theſe ſorts of fiſh are generally dreſſed Ms 2 
= themſelves for ſupper, you may ſend various 
= fauces as you like beſt ; either ſhrimps, oyſters, 
PB * „ and butter, or plain melted butter; 
5 3 ſome chuſe oil and lemon, —— — . Cancer, 


o. 32, 33, 30% r 3. 


= To fry Of. 

— You muſt make a batter of milk, s- . 

= four; then take your oyſters and waſh them; 
wipe them dry, and dip them in the batter, ER 

| then roll them in ſome crumbs of bread and a 
little mace beat fine, and fry them in very hot 
butter or lard. 

Or, beat four eggs with falt, put in a little 
nutmeg grated, and 2 fpoonful of grated bread, - 

then make it as thick as batter for pancakes, 
with fine flour; drop the oyſters. in, and fry 

them brown in clarified beef ſuct, They are 

to lie round any diſh of fiſh, * Ox-palates boil- 
ed tender, blanched, and cut in pieces, then 
fried in ſuch batter, 1 is TED to N haſhes 5 
or Keuſſcca. 1 | 
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Of 'G ARDEN STUFF. 
To fry Artichoke Bottoms. 


* 


Kut blanch them in water, then flour them, 5 
fry them in freſh butter, lay them in your diſh, 


and pour melted butter over them. Or you 


may put a little red wine into the butter, an 


ſeaſon with nutmeg, pepper, and ſalt. 
; Te fry : Cauliflowers. 2 
\ Take two fine cauliflowers, boil them in 


milk and water, then leave one whole, and 
pull the other to pieces; take half a pound of 


"I 


butter, with two ſpoonfuls of water, a little 
duſt of flour, and melt the butter in a ſtew- | 


pan; then put in the whole cauliflower cut in 
two, and the other pulled to pieces, and fry it 
till it is of a very light brown. Seaſon it with 
pepper and falt, When it 1s enough, Jay the 
two halves in the middle, and pour the reſt all 
r. g | 


To fry Celery. 


* 


Take fix or eight heads of celery, cut off 


the green tops, and take off the outſide ſtalks, 
waſh them clean ; then have ready half a pint 
of white wine, the yolks of three eggs beat fine, 
and a little falt and nutmeg ; mix all well to- 
xether with flour into a batter, dip every head 
into the batter, and fry them in butter. When. 
enough, lay them in the diſh, and put melted: 
butter over them, i "AE 4 
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Wut 9 into thin Aces, as big as 2 crown 
piece, fry them brown, lay them in the plate 


Or diſh, pour melted butter, ſack, and ſugar 


Ger them. OE heſe are a pretty corner 1 
= 'To fry Onions. 


„ . 2 Take ſome large onions, peel them 


| then into ſlices about a quarter © 22 ihr 
thick; then dip theſe ſlices into batter, or an 
egg beaten, without en N and pry 
them of a nice brown. Fr 


| To fry Parſtey. 3 hat 
Pick the parſley very clean, and fee that it 
Fi young. Then put alittle butter into.a clean 


+ 


' 
* 


Fer and when it is very hot put in the parſſey; 


it ſtirring with a knife till it be criſp, then 
Py: 1 it out, and uſe it as garniſh to fried 


"Wks yy 4:5 „ 


CHAP. V. 


of. BR DE ETN G. . 
8 broil Beef Steaks, Mutton, or Pork babe, | 


| he Y your ſteaks on the gridiron, and 
throw vpon them pepper and ſalt to your 
. tafte. Do not turn them till one fide be 
enough; and when the other ſide has been 
turned a little while, a fine gravy will lie on» 
the top, which you muſt take care to preſerve, 


and lift it. oper with A ___ of ſmall tongs, . 


or 
I 
. 


ed 


„ 


them, and ſerve them up ml a kad l 
and Hutter! in a boat. 4 M132 Har 


= opere 2 a we: ind 2 into a 3 : E 
diſh, and put a little piece of butter under it, "I 
winch will help to draw out the gravy. Some 


palates like it with a ſhallot or two, or an onion, | 
ſhred very fine. 
But if they be mutton or pork ſteaks, they 


muſt be frequently turned on the gridiron 
The general Sauce for ſteaks is horſe-radiſh- 
for beef z muſtard for pork;ʒ and girkins pickled | 


for nftitten. But in the leaſon, JL would re- 
commend a good {allad, - or green cucumbers, 
or celery, o iber ns ee 3 r pans 


for lamb ſteaks. 4 by = +. ot 


1 
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To Zroil . 335 k 1 


Put a bit of butter, ſome ſhred parſley, and 


alittle pepper and 'falt in the bellies of ;the pi- 


geons, and tie them up neck and vent. Set 
your gridiron high, that they may not burn ; 
and ſend them up with a little melted hutter in 
a cup. You may ſplit them, and broil them 
with a little pepper and ſalt; or you may roaſt 


i 


FS 


5 7 7 brail Chickens... c 21764 Heb 


Wa. 


Slit them down the back, and ſeaſon them 


with pepper and ſalt, lay them at a great diſ- 


tance, on a very clear fire. Let the inſide lie 


downward, till they are above half done: 
then turn them, and take great care the fleſhy 


ſide do not burn; throw over them ſoine fine 
raſpings of bread, and let them be of a fine 
brown, but not burnt. Let your ſauce be 


= good 


* * * 
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Sd vy with muſhrooms, and . with 

f Wand the liyers broiled, | the giz zards cut, 
"flaſhed, and broiled: with er 1 moron; Y 
chm No. 16. + 11 | i 


Do broil Cod, Salmon, PER or by ar 


. Flour them, and have a quick dlear fire; ſet 
| yourgr gridiron high, broil them of a fine brown, 
de them in a diſn. For Sauce take good 
butter, with the body of a lobſter bruiſ ** 
ed — cut the meat ſmall, put all 8 
into. the melted: butter, make it hot, and pour 
it into the diſh, or into baſons. Garniſh with - | 


horſe-radiſh and lemon. N „„ 
| 4 b J 7 Broil Mackret:,. „ ot 
=_ - e waſh them clean, pull out bs 


= toe at the neck end, boil it in a little water, 

=— then bruiſe it with a ſpoon; beat up the volk 

if of an egg; with à little nutmeg, lemon peel 
cut fine, ſhred: thyme, ſome parſley boiled and 
chopped: fine; a little pepper and falt, and afew ; 
crumbs of bread ; mix all well together, fand 
fill the mackrel; flour them well and broil them 
nicely. Let your Sauce be plain butter, with a 
little e or walnut pickle.) 


14200 3. broil Herring. e HH 


"ala 8 gut them, cut off THER bonds. | 
waſh them clean, dry them in a cloth, flour 
them and broil them, but with a knife juſt 
notch them acrols.; Take the heads and maſh; 
Views works them. in. nl beer « or ale, with a 
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1 whole pepper and an onion. Let it boil 
2 quarter of an hour, then ſtrain it; thicke 
it with butter and flour, addin good deal of 
JT muſtard. Lay the fih in a il, K and pour the 
| ſauce into a baſon; or ſerve them up with BAS | 
butter and muſtard. IN; | 


- = — 
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To broil Cod Sounds. 


=— "You —_ firſt lay them, i in hot water. a few 

| i minutes; take them out, and rub them well 

with ſalt, to take off the ſkin and black dirt, 
and to make them look white ; then put them 
in water, and give them a boil. Take them 

- | out and flour them well, pepper and ſalt them, 
1 and broil them. When they are enough, lay 
them in the diſh, and pour melted butter and: 
5 a muſtard: myo the diſh, - Broil them . 


332 
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IOW a 1585 eel,” ſkin it and ke it tee, 

1 Open the belley, cut it in four pieces; take 
mee tail end, ſtrip off the fleſh, beat it in 
a mortar, ſeaſon it with a little beaten mace, 

a little grated nutmeg, pepper and falt, a little 
parſley and thyme, a little lemon- peel. and an 
equal quantity of crumbs of bread ; roll it in 
a little piece of butter, then mix it again with 

the yolk of an egg; roll it up again, and fill 

the three pieces of belly with it. Cut the 

ſkin of the cel, wrap the pieces in, and few 

up the ſkin. Broil them well, and have but- 

oo and an An for . erf a AY of. 
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gar and ay let your eel lay in it two or three 
minutes; then take the pieces up one by one, 
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You g, 5 £0 large. 'cel, « e the back, 
_ Jour ones, cut it in .two or three 
pieces, m A 155 q an put i in a little vine 


turn them round with a little fine-ſkewer, roll 
them in crumbs of bread, and broil them of a 
fie brown: Let your uc be! plain” butter, 


with the juice of lemon, or Pos gravy. with 
ED 0 11 f f 94m 22:3 © len ai 
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r 4 F 48 ' 
Firſt put your ee, into the Pye # wi 
cut a ſlice round a quartern loaf, toaſt; it brown,- 
and butter it, lay it in che din and ſetſit/ be- 
fore the fire ;. poach ſeven eggs, juſt enongh to 
ſet the whites, take them out carefully, and 
lay them on your toaſt ic broœn them with the 
ſalamander, SANG nutme JE them, and 
ſqueeze, Seville orange over all, Garvil IE 
diſh, with. prange+ 7 in BE he | 


* — 


gt GK 00 


= 
1% #1 
32 


2 © 


Sal” * 
FL 3 © {13 1318 3 


e W N ae 0 


12 a 17 2 
18 1 Winni Sim; HI T2: 180 
1! 1 CH A F. l. lau 
1141 p I ' \ 211811 * 56 8 


J lee Beef. , 3 
. AKE 3 pounds of Rew-ing Ke of 
the hard fatof briſket beef cutiin pieces, 
Par-theſe. into a ftew;pan; with! three: pints pf; 
water, a little ſalt, pepper, dried mariram 
powdered, and three cloves. Cover the pan 


+ + : —ä 


[A b and tit ieee — = 

ove Then throw into it as much tumips ant 
carrots: cut into ſquare pieces, as you think 
convenient; and the white part of a large lee, 
tw eheitsof, celery ſhred fine, a cruſt of bread 
burnt, and half a pint of red wine (or good 
ſmall beer will do as well.) Then pour it all 
into a ſoup- diſn, and 2 80 it up woes gazailly "I 


| _ boiled ener aber. 17 ot li 1 we 
$272; 75 e Briftet if Be | 
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Ak rubbed the briſket with” common 
ſalt and falt-petre, let it lie four days. Then | 
lard the Kin with fat bacon, and put it into a 
ſtew- pan with a quart of water, a pint of red = 
wine or ſtrong beer, half a pound of butter, 
a bunch of ſweet Rerbs, three or four ſhallots,” 
ſome pepper, and Half a nutmeg grated. © Co- 
ver. the pan very cloſe. Stew it over a, gentle 
fire for fix hours. Then fry ſome ſquare pieces 
of boiled turnips very brown. Strain the liquor. 
the beef was e in, thicken it with burnt 
butter, and having mixed the turftips with — 8 | 
pour all together over the beef in a large di 
Serve it up hot, and garniſh with lemon ſlic 4 
An ox cheek, or a leg of beef, may be ſerved 
| up in the lame manner. l | 
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Cut any piece of beef, except the leg, in 
pieces, the ſize of a pullet's. egg · Put them 
into a Aewepin, and cover them with 1E. 

2 | >W 5 1 $8553 9013 47 Et 
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4 Tet them ſtew one hour, and ſłim them very; 
dlean. Then add a ſufficient quantity of mace, 
cloves, and whole pepper, tied up looſe in a 
muſlin. rag, ſome celery cut ſmall, and falt, 
, and:carrots, pared and cut in ſlices, a 
| littleparſley, a bundle of iweet herbs, a large 
cruſt of bread, and if you pleaſe, add an ounce 
of pearl barley, or rice: Cover all cloſe, and _ 
ſtew it till tender. Then take out the herbs, ©: 


2 ſpices, and bread, and add a French roll fried 1 
= and cut in four. e Ps all VOY I and 
fend it to 18 25 5 
5 "ith 8 Os Palaver: ur; ig 
put che palates into a ſauce· pan of cold 8 


us; and let them ſte ye ery ſaftly over a flow 
fire till they are tender. Then cut them into 
ieees, and diſn them with cox-combs and a- 
tichoke bottoms; cut ſmall; and garniſh with. 
kinor ſliced, and with ſweetbreads ſtewed for 
white : diſhes, and fried for own ones, ag 


r 


. 75 pie Beef Steaks, © Fi 1 
Half broil the beef ſteaks; then put them 
into a ſtew - pan, ſeaſon them with pepper and 
ſalt according to your palate; juſt cover them 
With gfavy. Alſo put in a piece of butter rolled 
in flour. Let them ſtew gently for half an 
hour, then add the yolks of two eggs beat up, 
and ſtir all together for t two or three 1 
and 


"Of * s TE WING. 


and ſerve it up. Garniſh with pekles and 
horſe-radifh raped.” ; 
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3 "To few Beep cep. 


1 raw beef, as veal is cut for Scotch Ai 
lops. Put tlie collops:i into a ſtew-pan. with-a 
little water, a glaſs of white, wine, a ſhallot, a 


t ane dried matjoram ruhbed to powder, ſome 


t and pepper, and a ſlice or two. of fat ba- 
con. Set this over a quick fire, t:l| the pam 
be full of gravy, which will be in a little time; 
add to it a little muſhroom juice; and then 
ſerve it up hot; and garniſtt with ſliced n 


or or wel fielles ant eee WE 


{ia 5 "p43 1 3 
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IN "YN: veal be under-roafted, or boiled ; cut 
it into thick ſlices, * and juſt cover the veal with' 
water in a ſtew - pan. Feaſon with pepper, ſalt, 
and grated nutmeg, a little mace, ſweet marjo- 
ram, a ſhallot, and'lemon-thyme, or a little 
grated lemon- peel. Stew all together, and 
when almoſt enough, put into the liquor a lit- 
tle good gravy, and muſhroom liquor, a Haſs 


of white wine, and a little lemon] juice 9 


theſe ſtew a little longer. Then ſtfrain ff the 


liquor, and thicken it with butter and flour. 


Lay the meat in the diſh, and pour the ſauce 
over it. Garnifhthe 'diſh with ſippets, and 
fried oyſters, or bits of broiled bacon and fliced 


lemon, on the din ef the GH. 
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Boil the ar till there is juſt enough li- 
quor for ſauce. To which add :ane ſpoonful 
of catchup, one of red wine, and one of wal- 
nut-prckle ; allo ſome truffles, morels, or dried 


A > muſhrooms cut ſmall,” if”) oy * pleaſe.” Boil, all 


together. When enough, abe op the meat; 
hy it ina diſn, pour the ftce or liquor over 
it, and ſend'it to'ta table, garniſhed! with iced 
lemon. a 3 l 44 1979 21113 190 T1498 


3624; 110 7 fie i 4 Nell of Heal le r 20 
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- lat a of veal in ſteaks, and ſeaſfom 
them well with a mixture of ſalt, pepper, grat- 
ed nutmeg, thyme, and knotted marjoram 


Stew theſe gently over a, ſlow fire, in cream or 


new milk, till they b be enough, then dd two 
anchovies, ſome gravy. or r Brong,þ ot, I, 2 and 
piece of butter: rolled 1 in flour. Tols. it up n 
it becomes thick. Then put A in a diſh, an 


e it. . hot. Garniſ 0 with! lemon feen. 


an keit eue e Breaſt of Veal," + 


e che brealt be fat 7925 50 50 Exit 455 both 
ends: , and boil, them for rol bo ake a forced- 
meats of 52555  {weet-brea bald, A few, erumbs 


LS & 4 23 


als 2 Sh with 50 mixture, Nac 
raiſed the thin part of the breaſt, ſtuff the veal. 
Skewer the ſlin cloſe down, drudge 1 it over with 
flour ; tie it up in a cloth, and ſtew i it in milk D 


and water about an hour. x5 1 
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The proper Sauce for this diſh f is made 6 3 
little gr avy, about a gilt of oyſters, a a few muſh- bk. 


rooms ſhred fine, and a little!) juice of lemon, 4 
W with flour and butter 4 


To ſtew. a Pig. - ==, 
Roaſt a pig till it is thorough hot, then : 
| it, cut it in pieces, and put it into a Cornea 1 
with a ſufficient· quantity of ſtrong gravy, a gil! 
of white wine, ſome pepper, ſalt, and nutmeg, 
an onion, a little marjoram, three ſpoonfuls ß 
elder vinegar, (if you have any) and a piece of 
butter; cover all eloſe, and ſtew it gently over 
a flow; fire When enough, ſerve it up hot, 
li ſippets upon it, and. garniſh. it with lemon = 
ſliced. 


To feet Biel Chops, 5 

Qut the chops thin, put them into a ſhallow 
tin pan, with a cover that ſhuts very cloſe. 
Add a very little water, with a little- lalt and 
pepper. Cover the pan very cloſe, and ſet it 
over a very flow fire. They will be done in 
a very few minutes. Dich them with their 
oyyn liquor. ee with eapers or other 
ank nin ba 2 A 149593 eee 


To ſtew. a Lag br Nect of Manu. | if | 

"RA the joint to be ſtewed. Break oo 

Win and put them in a ſauce- pan, with a 
ſufficient quantity of whole pepper, ſalt, and 5 
mace, to make it reliſn; alſo one nutmeg 

bruiſed, one anchovy, and one middling tur- 
nip; a little faggot of ſweet herbs, two 
e onions een a pint of de. | 
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=— of as much red wine, if you like it) two 


"quarts of water, and a hard cruſt of bread. 
Stop it eloſe, and let it ſtew five hours. Then 
ar in che s mution; ot let it Row two hours. 


4 


| 2 To flew a Hare. 


Beat it _ with a rolling-pin in its own 
blood. Cut it into little bits and fry them. 
Then * the: hare into a ſtew- pan, with 4 
quart of ſtrong gravy, pepper and ſalt accor 
ing to-the palate, and let it ſtew till tender. 
Thicken it with butter and flour. Serve it 


up in its gravy, with — 9275 in hs Ws. and 
lemon ſliced tor panes . 


q 1 : 


To jug. a Hare, 


| »- Having caſed the hare, turn che toDout 


of the body into the jug. Then cut the hare 
to pieces, but do not waſh it. Then cut three 
uarters of a pound of fat bacon into thin ſlices. 

" Ins upon the blood about a pint of ſtrong old 

pale beer: put into the jug a middling- zed 

zonion, ſtuck with three or four cloves, and a 
bunch of ſweet herbs: and having ſeaſoned the 

hare with pepper, ſalt, nutmeg, and lemon- 

peel grated, put in the meat, a layer of hare, 


| 3 a layer of bacon. Then ſtop the jug cloſe, 


ſo that the ſteam; be kept in entirely; put the 
Jug into a kettle of water over the fire, and let 
it ſtew three hours, then ſtrain off the liquor 
and having thiekened it with burnt butter, ſervxe 
it eee e- neee, mn. 5 
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e To Stew a Turkey. or Fowl. * R bs Rs = TY 1 
Take a turkey or fowl, put it into a Tauces 
pan or pot, with a ſufficient quantity of gravy, 
or good broth; a bunch of celery cut ſmall, 
and a muflin rag, filled with mace, pepper, 
and all- ſpice, tied looſe, with an onion and a 
ſprig of thyme. When theſe have ſtewed ſoftly 
till enough, take up the turkey or fowl : thicken 
the liquor it was ſtewed in with butter and 
flour: and having diſhed the turkey, or fowl, 
pour the ſauce into the diſh; mn. 


To flew Chickens. 

Cut two chickens-into quarters, waſh them 
and put them into a clean ſauce-pan, with x 
pint of water, half a pint of red wine, ſome 
' mace, pepper, a bundle of ſweet herbs, an 
onion, and a piece of tale cruſt of bread. 
Cover them cloſe, and ſtew then half an hour. 
Then put in a piece of butter as big as an egg, 
4D rolled in flour, and cover it again cloſe for five ] 
N or fix minutes. Shake the ſauce- pan about, | 

| 
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and take out the onion and fweet herbs. Gar- 
niſh with ſliced lemon. LOL 
N. B. Rabbits, partridges, &c. may be 
done the ſame way; and it is the moſt inno- 
cent manner for ck or lying- in perſons. 


To Stew Pigeons. 1 Be 
Stuff the bellies of the pigeons with a ſea- : 
ſoning made of ground pepper, falt, beaten Þ} 
mace, and ſome ſweet herbs ſhred very fine. { 
| Tie up the neck and vent, and when half | 
| roaſted, | 
| ; 


. 


* 
5 * * * 3 
5 
* 


3 


ca, put 4 into a ſtew- pan, 1 A ſuf⸗ 
= ficient quantity of gravy;\a little white wine, 


ſome pickled muthrqoms, and a bit of lemon- 
peel. 
them out, thicken the liquor; with butter: and 
tae-yolks of eggs: Diſh the pigeons, and pour 
dot 1 over them. Garniſh with lemon. |; 


NM. B. If you wank: enrich this receipt 4 


ou. may, when the: Piecon: are almoſt done, 
5 Als artichoke bottoms bgiled, 10 


ied in butter, or aſparagus tops. l or 


of) To jug Pigeons. 


-.. Truſs and ſeaſon the. pigeons. wit pepper 


and ſalt; and having ſtuffed them with a mix 
ture of their own 9 ſhred. with 'beef ſuet, 


bre ad crumbs, pa 4: 
ſew them up at bot 
the] jug. the breaſts downwards, With half a 


pound of butter. | 


RO” , mar) oram, and two eggs, 
E 


"They will take two Ron; and 


an anchovy 
ſhred, a few muſhrooms, and a little white wine 


to the gravy, and having thickened it with but- 
ter and flour, and diſhed up the pigeons, pour 
the ſauce over WE. 


Garniſh with ſliced le- 


MS 25 $55.5 #© 


CR them. ſtew tilFenough, —Themtake | 


5 and ut them into 


Stop up the jug, ſo that no 
ſteam can get out; then ſet them in a pot of 
Vater to ſtew. 

more in doing, and they muſt boil all tlie 
When ſtewed enough, take them out of the 
gravy, Jkim off the fat clean; put a ſpoonful 

_ of cream, a little lem6n-peel, | 
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5:54 flew Ducks. 
- Draw and clean your ducks well, and put 


them into a ſtew- pan with ſtrong beef gravy, _ 3 


a glaſs of red wine, a little whole pepper, an 


onion, an anchovy,” and ſome lemon peel. 
When well ſtewed, thicken the gravy with * 8 
| butter and flour, and ſerve all up together, ga- 
niſhed mth Ts: i .Y 


Half 8 2 wil Jack, c. then cut it cnc 5A J 
bits. When cold, put it into a ſtew- pan, witngk 


a ſufficient quantity of beef gravy, and let it 
ſtew till tender. hen thicken it with burnt 
butter, and ſerve it up all together, with ſip- 

ts within the ſides, and lemon eos on the 
rim of the diſh. os 


* To ſtew Giblets, 

Loet the giblets be clean pick'd and waſhed, 
the feet ſkinned, and the bill cut off, the head 
ſplit in two, the pinion bones broken, the liver 
and gizzard cut in four, and the neck in two. 


pieces ; put. them into half a pint of watar, | 


with pepper, falt, a ſmall onion, and ſweet 
herbs. Cover the ſauce-pan cloſe, and let them 
ſtew till enough, upon a flow fire. Then fea- 
ſonthem with falt, take out the onion and herbs, 
and pour them into a diſh with all the l 


2 ſtew Carp. or - Tench. 
+ Scrape them very clean, then gut them; 


vaſh them and the roes in a pint of good. 
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. the carp with a little ſalt in the water. 
In the mean time ſtrain the beer, and put 
it into a. fauce-pan with a pint of red wine, 
two or three blades of mace, ſome whole pep- 
per, black and white, an onion ſtuck with 
1 I 1 half a nutmeg bruiſed, a bundle of 
= ſweet herbs, a piece of lemon- peel as big as a 
ſix-pence, an anchovy, and a little piece of 
== horle-radiſh. Let theſe boil together ſoftly for 
WA 2 quarter of an hour, covered cloſe; then ſtrain 
the liquor, and add to it half the hard roe beat 
= to pieces, two or three ſpoonfuls of catchup, a 
quarter of a pound of freſh butter, and a ſpoon- | 
ful of muſhroom pickle ; let it boil, and keep 
ſtirring it till the fauce is thick and enough; 
if it wants any falt, you muſt put ſome in; 
then take the reſt of the roe, and beat it up 
with the yolk of an egg, ſome nutmeg, and a 
little lemon- peel cut ſmall; fry. it in freſh but- 
ter in little cakes, and ſome * pieces of bread 
cut three-corner-ways and fried brown. When 
the carp are enough take them up, pour your 
ſauce over them, lay the cakes round the Ah, 
with horſe - radiſn ſcraped fine, and fried parſley. 
The reſt lay on the carp,” and put the fried 


notched upon the edge of the diſh, and two or 


three pieces on the carp. Send them to table 
hot. 


To fe a Cod. 


Cut your cod into ſlices an inch thick; lay 


mem! in the bottom of a 152 e ſeaſon 
B01 them 


$. 


bread about them: lay round them ſliced lemon 


fade Re to 1 all the blood, and boil L : 


© 
288 


— 


® 


the ſweet herbs and onion, and di 
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them with nutnieg, beaten pepper, and Cate. a: 3 
bundle of fweet herbs, and an onion, half a 


pint of -white wine, and a quarter of a pint: of. 
water; cover it cloſe, and let it ſimmer ſoftly 


for five or fix minutes; then ſqueeze in 7 — | 
juice of a lemon; put in a few oyſters and the 


liquor, ſtrained'; a piece of butter as big as an 
egg rolled in flour, and a blade or two of mace; 
cover it cloſe, and let it ſtew ſoftly, ſhaking 
the pan often. When it is N take out 


| * ſauce over it. Garniſh with lemon. 


Oy flew. Eels. 


' Stew, gut, ati waſh them very clean in ſix 


or eight waters, to waſh away all the ſand; 


then cut them in pieces about as long as your 
finger; put juſt water enough in the pan for 


fauce, with an onion ſtuck with cloves, a lit- 


tle bundle of ſweet herbs, a blade of mace, and 


ſome whole pepper in a thin muſlin rag, cover 
the pan, and let them ſtew very ſoftly. 
Look at them now and then; put in a little 


8 wine, the jvice. of half a lemon, and a 


piece of butter rolled in flour. When you 


find they are quite tender and well done, take 
out the onion, ſpice, and ſweet herbs. Put. 
in falt enough to ſeaſon them, and diſh them 


up with the ſauce. 


25 flew Oyſters or Muſcles. 


Plump them in their own liquor ; then, 
having drained off the liquor, waſh them 
clean in fair water. Set the _— drained 
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== or fliced lemon. 


—_— 7 few Spinach and Eggs. 
Pick and waſh your ſpinach very clean, put 
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Pom the p-. 2 or as much as is „ 


Water and white wine, a little whole pe 
and a blade of mace,) over the fire, an oil 

it well. Then put in the oyſters, and let them 
juſt boil up, and thicken with a piece of but- 


= ter and flour: ſome will add the yolk of an 


egg. Serve them up with ſippets and the li- 
= quor, and garniſh the dich with grated bread, 


— 


it into a ſauce-pan without water, throw in 
a little ſalt, cover it cloſe, and ſhake the 


1 often; when it is juſt tender, and whilſt it is 
green, put it into a ſieve to drain, and lay it 


in your diſh. In the mean time have a ſtew- 
pan of water boiling, break as many eggs in 


leparate cups as you would poach. When the 


Water boils, put in the eggs; have an egg - ſlice 
ready to take them out with, lay them on the 

F 3 and garniſh the diſh with orange cut 
in quarters, and ſend up melted butter in a ys 

Te ftew Parſnips. 


- 


8 them clean from the dirt, boil them | 


tender, cut them into ſlices, put them into a 
ſauce- pan with cream enough for ſauce, a 
iece of butter rolled in flour, a little ſalt, and 


hake the ſauce-pan often. When the cream 


boils, pour them into a plate for a Den 
or a ſide-diſn at 1 8 Pr | 
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(with the addition of an equal quantity of 
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thick as a crown-piece z put them to drain, and 
then lay them in a coarſe cloth till they are 
dry; flour them, and fry them browriin but-H 
ter; put out the fat, then put to them ſome —_ 
gravy, a little port wine, ſome pepper, cloves, 
and mace ; let them ſtew a little; then roll a 
bit of butter in flour, and toſs them up; ſea- 
ſon with ſalt ; You may add a little muſhroom = 
liquor. 11 175 e nds FAM £ 
To flew Peaſe and Lettuze, 
Take a quart of green peaſe, two nice let=- 
( tuces clean waſhed and picked, cut them ſmall 
| acroſs, put all into a ſauce pan, with a quarter 
of a pound of butter, and pepper and ſalt to 
your palate ; cover them cloſe, and let them 
5 gently, ſhaking the pan often. Let them 
ſtew ten minutes, then ſhake in a little flour; 
? _ * tofs them round, and pour in half a pint of 
good gravy; put in a little bundle of ſweet 
WW. herbs, and an onion, with three cloves, and 
a blade of mace ſtuck in it. Cover the pan 
cloſe, and let them ſtew a, quarter of an hour 
longer ; then take out the onion. and ſweet 
herbs, and pour the reſt into the diſh. __ 

To flew Red Cabbage. © 

Take a red cabbage, lay it in cold water for 

| an hour, , cut it into thin ſlices, acroſs, and 
then into little pieces. Put it into a ſtew- 
pan, with a pound of ſauſages, a pint of 

ho EE. + 1: | gravy, 


% 


. a kttle bit of "<5 or lean att cover 
- it cloſe, and let it ſtew half an hour; then 
take the pan off the fire, and ſkim away the 


nat, ſhake in a little flour, and ſet it on again. 


Let it ſtew two or three minutes, then lay the 
+ faufages-3n the diſh, and pour the reſt all over. 
You may, before you take. it up, ny in halt 2 
ſpoonful of vinegar. 


7 3 To flew 8 | 
Pare fix pears, and either quarter them, or. 


do them whole: (they make a pretty diſh with 


one whole, the reſt cut in quarters, and the 
cores taken out.) Lay them in a deep earthen ' 


pot, with a few'cloves, a piece of lemon-peel, 


2 gill of red wine, and a quarter of a pound of 
fine ſugar. If the pears are very large, they 
will take half-a pound of fugar, and half a pint 
of red wine; cover them cloſe with paper, and 
bake them till they are enough. | 

Serve them up hot or cold, juſt as you like 


mem; and they will be very good with water 
in the . of wine. 


7 o ſtew Muſpreems. 


Take freſh muſhrooms, clean them well, 
let their ſkins be pulled off, and their pills 
ſcraped out, if they happen to be ſound, or 
elſe do not uſe them; cut the muſhrooms in 
large pieces, and put them all together in a 
fauce-pan, without any liquor; cover it cloſe, 
and let them ftew gently, with a little falt, | 
j An hey are e and cover d with . : 

en 
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them, or elſe put ſome pepper to them, with? 
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then- take out your n and ara ED "Mi 


wy white wine, and when they have boiled 

pour off the ſauce, and thicken it with a- 
little butter rolled in flour; ſome will put in a E = 
ſhallot with the ſpice, but that wilt Tpoil men 
flavour of the muſhrooms, which Oy — 
deſires to preſerve. 


8 3 
CHAP. vi _ 
nas ns. + 


' To haſh. Beef. 


'T-\ KE the raw part of any piece of roaſted 
1 beef, and cut it into thin ſlices, about the 


length of a little finger, and about the ſame 


breadth. Take alſo a little water, and an equal 
quantity of gravy; boil it well with a large 
onion cut in two, pepper and falt, then take a 
piece of butter rolled in flour, and ſtir it in the 


pan till it burns. Put it into the fauce, and * 


let it boil a minute or two. Then put in the 
ſliced beef, but you muſt only juſt let it warm 
through, Some add a few whole capers, muſh- 
rooms, walnut pickle, or catchup. Serve this 


up to table in a PI garniſhed with pie- 


Kles. 


5 haſh AY 


Take mutton half roaſted, and cut it in 
bee as big as a balf-crown ; then put into 


4 the 


n by * oe 


2 ah, 
* 
wh oF 


4 
1 
fo. 
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I 3 whole pepper, ſome nutmeg grated, and ſalt to 
pour taſte ; let theſe ſtew a little, then put in 
the meat, and a few capers and ſamphire ſhred; 
= when it is hot through, thicken it up with a 
= picce of freſh butter rolled in flour; have toaſt- 
dd fippets ready to lay in the diſh, and pour the 
meat on them. Garniſh with lemon. 
To adreſs a Lamb's Head and Pluck. 
Beooil the head and pluck a quarter of an hour 
gat moſt, the heart five minutes, the liver and 
FE - lights half an hour. Cut the heart, liver, and 
= lights into ſmall ſquare. bits, not bigger than a 
= pea. Make a gravy of the liquor that runs 
from the head with a quarter of a pint of the 
liquor in which it was boiled, a little walnut 
liquor or catchup, and a little vinegar, pepper, 
and falt, "Then put in the brains, and the 
haſhed meat, ſhake them well together in the 
liquor, which ſhould be only juſt as much as 
to wet the meat. Pour all upon the ſippets in 
_ 2 foup diſh; and, having grilled the head be- 
fore the fire, or with a ſalamander, lay it open 
with the brown fide upwards upon the haſned 
liver, &c. Garniſh with ſliced pickled cucum- 
bers, and thin flices of bacon broiled. . 
OY. To mince Veal. 1 5 
Take any part of veal that is under done, 
either roaſted or boiled, and ſhred it as fine as 
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poſſible Ws mite Then ke > fafficieng 


quantity of beef gravy, diſſolve in it the quan 
tity of a hazle nut of cavear to half a pound 
of meat, and then put into the gravy the minced .. 
veal, and let it boil not above a minute. Pour 
it into a ſoup plate or diſh upon ſippets f bread 


toaſted ; and garniſh the diſh with pickled cu- 9 
cumbers, Sc. or with thin ſlices of bacen a 


bein. 


3 To haſh a Calf”s Head ha a ke þ 


"ks a calf's head and boil i it; when it ig? 


| cold, take one half of the head, and cut off 


the meat in thin ſlices, put it into a ſtew-pan, 
with a little brown gravy, adding a ſpoonful 


or two of walnut pickle, a ſpoonful of catch- 
up, a little red wine, a little ſhred mace, a few 


capers ſhred, or a little mango; boil it over a 
ſtove, and thicken it with butter and flour. 
Take the other part of the head, cut off the 


bone ends, and ſcore it with a knife, ſeaſon it 
with a little pepper and falt, rub it over with 


the yolk of an egg, and ſtrew over a few bread. 


crumbs, and a little parſley ;- then ſet it before 


the fire to broil till it is brown; and when you 
diſh up the other part, put this in the middle; 
lay about your haſh brain cakes, with forced- 


meat balls, and criſp bacon, 


75 make the Brain Cates. 


Take à handful of bread. crumbs, a. lle 
ſhared lemon · peel, pepper, ſalt, nutmeg, ſweet, 
marjoram, parſley ſhred fine, and the yolks of 


three eggs; take the. brains and ſkin the: 


ES We 


>, 


3 
inn 
2 . 


Er Mar nd 4 ch Wa dall, ho. mix 2 WER 
Se her; put a little butter in your pan don. 
eu fry them, and drop them in as you do 


x 7 a 2 80 more of bread n 
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7 haſh a Cagi Head white; [REIN 
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* 7 = 3 would do for eating; when it is cold cut it 
nin thin ſlices, and put it into a ſtew-pan, with 
2 white gravy; then 1 to it a little ſalt, ſhred 
mace, a pint. of a few ſhred muſh- 
rooms, lemon- peel, ro "Ni nfuls of white 
wine, and ſome juice of 8 ſhake all to- 
gether, boil it over the ſtove, and thicken it up 
with a little butter and flour. When you put 
it in the diſh, ; you muſt lay a boiled fowl in 
the middle, and a few TA 

round the —_— 


in To Dreſs a. | Mock Turtle, 


: ſcald off the hair as you would do off a pig; 
then clean it, cut off the horny part in thin 
ſlices, with as little of the lean as poſſible ; put 

in the brains, and the giblets of a gooſe well 
boiled ; have ready between a quart and three 
pints of ſtrong mutton or veal gravy, with a 


Cayenne pepper, half the peel of a large lemon 
ted as fine as poſſible, a little ſalt, the juice 
of two lemons ; ſtew all theſe together, till the 
meat is very tender, which will be in about an 
hour and a half; 120 then have . 
: ac 


CE 


fritters. / If they ſhould run in your Pans _ 


Take a calf's head, and boil it as much as 


es of criſp 1 8 


Take a calf's head with the {kin v upon it, and 


_ pint of Madeira wine, a large tea-ſpoonful of 


flour and water, which you muſt firſt ſet in the® 
oven to harden ; then put. in the ingredients, 
and ſet ĩt into the oven to brown the top ; and 


when that is done, garniſh the top with yolks _ 


of eggs boiled hard, and forced-meat halls. 


N. E If you cannot get the ſhell of a tur- 
tle, a China ſoup-diſh will do as well; Ang the 1 


— 


* cruſt wh be omitted, 


7 haſh cold Fowl. 


Cut pot fowl up, divide the legs, wings, 
breaſt into two or three pieces each; then 


put tHem into a ſtew-pan, with a blade or two 


of mace, and a little ſhred lemon-peel ; drudge 
on a little flour, and throw in ſome gravy; 
when it begins to ſimmer, put in a few pickled 
muſhrooms, and a lump of butter rolled in 


flour. When it boils, give it a toſs or two, 
and pour it into the dith, * Garniſh with * | 


| lemon and barberries. ' 5 


2 haſh a Hare. 


| Out up your hare entirely, put it into a ſtew- 

pan with ſome good gravy, a gill of red wine, 
ſome ſhred. lemon-peel,. and a bundle of 
ſweet herbs; let it ſtew for an hour, then add 
ſome forced-meat balls, and. yolks of twelve 
hard- boiled eggs, with truffles. and morels. 

Give them a boil up, then take out the herbs, 


place the hare [handſomely | on the. diſh, and 


back ſhell of 2 A turtle, pw with” a : pat of ; | "*M 


44 


pour the gravy, &c. over it. Garniſh with 


gl Een $08 Wee. | 


» 
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To make Gravy Soup. 


AKE the bones of a rump of beef, N 
a piece of the neck, and boil it till you F 
== have all the goodneſs of it; then firain it off, 
4 4 and take a e. piece of butter, put it in a 
= ſtew-pan, and brown it, then put to it an. 
onion ſtuck with cloves, ſome celery, endive, 
ſpinach, and three carrots ; put to your 
ſome pepper, ſalt, and cloves, and let it boil a x 
=” = together: then put in ſippets of bread dried bß }F * 
the fire; and you may add a glaſs of red wine. 
Serve it up with a French roll N and laid . 


in the middle. 


4 


To ke, a * Gitlet gp. FR! 


Take four pounds of gravy beef, two 1 . 
of ſetag of mutton, two pounds of ſcrag of 
veal; ſtew them well down in a ' fufficicht 

uantity of water for a ſtrong broth; let it 

d ll it is quite cold, then ſkim the fat. 

clean off. Take two pair of giblets well 

ſcalded and cleaned, put them into your broth, 
and let them fimmer till they are ſtewed tha. | 
der; then take out your giblets, and run the 
ſoup through a fine ſieve to catch the fmall 

bones; then take an ounce of butter, and put 


fo it into a ſtew-pan, mixing a proper 
| of e to make it 09:4 . fine Vght brown, 
ak 


* 


Take a mall handful of ns. the cams of 

riley, and à very little of ſweets Warjora 2 
chop all theſe herbs together exceſſive ſmall YZ 
ſet your ſoup over a flow fire, put in your gib⸗ = ( 
lets, butter and flour, and finall herbs : then 
take a pint of Madeira wine, ſome en 
pepper, and ſalt to your palate. Let them 
ſimmer together, till the herbs are tender, and 
the ſoup is finiſhed. Send it to table with the 9 
= ag 5 1 ii: en 21H ich bh 

; VM. B. The livers muſt be ſtewed ins faded 4 
pan by chemſelves, . WOES in the diſh when 4a 
you A e "3 _— 3 


* ws k & bf * - 3 s , 


* Ts make a good Peaſe bb. 4112 Pell 


Rb” Take a quart of ſplit peaſe, put them into 
"ſl - gallon. > ſoft water, with a bunch of herbs, 
on whole. W and black pepper, two or 
three oniohs, 2 pound of lean beef, a pound 
of mutton, and a pound of the belly piece of | 
falt pork ; boil all together, till your meat is 
thotoughly tender, and your ſoup ſtrong ; then 

ſtrain it through a ſieve, and pour it into a 
clean ſauce- pan; cut and waſh three or four 
large heads of celery, ſome ſpinach, and a little 
dried mint, rubbed | fine ; boil it till your cele- 

ry is tender, then ſerve it up with bread cut 912 
and fried brown. po th oF | : 


E Wale green Peaſe ory 1 


; "thre a knuckle of veal of four pounds, a | 
pint and a half of the oldeſt green peaſe ſhel- 
led, ſet them over the fire with five quarts 
of water; add two or three blades. of mace, 

11 : a ** 


8 
5 
1 
* 
3 
. 
* 
I 1 
"= 


4 = * quarter of a an ounce Yo wr: hf 


weet herbs ;- cover it eloſe, and let it boil till 
= half is waſted; ſtrain it off, and paſs your li- 
I Lquor through a ſieve, put it into a clean ſauce- 


i. cover it cloſe, and let it ſtew for an hour. 
If you think it is not thick enough, take ſome 


of 3 ſoup, and put in half a ſpoonful of 


= four; fiir it in a baſon till it is ſmooth; pour 


it 4 our ſoup; ſtir it well together, and let 


itt boil for ten minutes ; then ey it up with 
the cruſt of a French roll. 
| 8 1271 $6177 LAST 71447 R 


Wc 1. make « White portable Soup. 


Take a of yeal, bone i it, and SOAR * 41 
the fein and fat; take likewife two =—_ of 


* 


ped to pieces; put allinto a large ſtoying-p 
with three gallons of ſoft water, and let it we 


Feu aul till the meat is ſo tender as to 1 


A —ů— — 
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= - . * 
n aw — * ” —— = 4 — - - 
— gh Oey, As WE TOS NPE rn nn Rt — —— — —_ 
a 8 * _ n r 3 N 
oy” _— > 


_— 


SA xt 


about feven or cight 105 your 27 in a 
cup, and when EY: 5: i ſo {tiff as, 
that you can cut it with a Ent e, take it off, 
and ſtrain · it through a ſieve, and take off all 
the fat and ſcum firſt with a ſpoon, and then 
with a philtering paper: Provide china cups, 
and fill them with the clear jelly; ſet them in 
a gravy-pan,: or a large ſtew- pan of | boiling 


* + Jung — 
e 


water over 4 ſtove; im this water boil * 1 | 


1 Arp E 


% 


2 with a pint of tlie youngeſt peas, the 
iert of a_ cabbage, a lettuce or two, and the 
white part of three or four heads of celery, cut 


fowls or chickens, feet, waſhed clean, and GRP 


pepper, a ſmall ® f 
on ſtuck with three cloves, and a bunch f 


{LY 


7 


you may carry them in your pocket, without 


uſe it, take a piece about the bigneſs of a wal- 


n the cups, till it is as thick as glue. Af 
ER, let them ſtand in the water till they ars 
quite cold: Before you turn them out of your. 
cups, run the edge of a knife round, to looſen... 
them; then turn them upon a piece of new. 
flannel, which will draw out all the 1 
gradually. I urn them every fix or eight hours, 
till 1 are perfectly dry, and like a piece 1 
glue; keep them in as dry a place as you can, 
and in a little time they will be ſo hard, that. 


the leaſt inconvenience. When you want ta 1 


nut, and pour a pint of boiling water on it, 
ſtirring it till it is diſſolved; ſeaſon it with falt 
to your taſte, and you will have a baſon of 
ſtrong broth. If you want a diſh of ſoup, 
boil vermicelli in water; then to a cake of your 
ſoup, pour a pint of water, fo that four cakes: 
will make two quarts; when it is thoroughly. 
melted, ſet it over the Grejuſt to ſimmer ; pour 
it into the-diſh, put in thin ſlices of bread har- 
dened before the ak and the vermicelli upon 
them. Thus your have a diſh of ſoup in about. 
half an hour. Whilſt this is doing, you may 
have any thing dreſſed to follow, which wilt 
not only be a good addition to your dinner, bas. 
ſaving time. | 

Note. Seaſon it to your palate, as there | is ag: 


| falt or. nn in the preparation. Sir 


To nale 4 Brows portable Soup. 


Take > large lag of 'beef; bone it; 3 
of the iv, and what fat you can; put its 
into 
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* 3 * 8 0 VU Þ Ph nr” nn. 
| Into a e pot, with a tight cover; put to | 
it about four gallons of ſoft water, with ſix 
= anchovies, half an ounce of mace, a few # 
cloves, half an ounce of Whole white pepper, 
= three onions cut in two, a bunch of — 
- = ſweet mirjoram, and parſley, with the bottom 
Fruſt of a two-penny loaf that is well baked ; 
cover it very cloſe, and let it have a conſtant 
=>" fire to do leiſurely for ſeven or eight hours; 
then ſtir it very well together, to make the. +4 
meat ſeparate :* cover it cloſe again, and in an 
” hour try your broth in a cup, to ſee if it will 
glutinate; if it does, take it off, and train it 
” through a canvas jelly- bag into a clean pan; 
” then have China or well-glazed earthen cups, 
and fill them with the clear jelly; put them 
into a broad gravy- pan, or ſtew-pan, with 
boiling-water ; ſet in the cups, and let them 
boil in that till they are perfectly glue. When 
= are almoſt cold, run a knife round them, 
{turn them upon a piece of new flannel, to 
dk out all the moiſture; in ſix or ſeven hours. 
turn them, and do ſo till they are perfectly hard 
and dry; put them into ſtone Jars, and keep 
Ws them 1 in a dry place. 

This is very good for ſoups, ſances, and, 
gravies. When you intend to make it into 
ſoup, ſhred and waſh: very clean what herbs. 
| have to enrich it, as celery, endive, cher- 

vil, leeks, lettuce, or indeed what herbs you 
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can get; boil them in water till they are ten- 
der, ſtrain them off, and with that water diſ- 
ſolve what quantity of portable ſoup you pleaſe, 
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and put it in the middle of your diſh, 
moiſtened firſt with ſome of your ſoup ; and 


our herbs'to it, and ſet it over the fire till it 
is juſt at boiling ; ; then diſh it up, and ſend it 
to table. 


* 


9 


Take two quarts of ſtrong veal broth, put 
it into a clean ſauce - pan, with a piece of bacon 


ſtuck with cloves, and half an ounce of butter 
rolled in flour; then take a ſmall fowl truſſed 


to boil, break the breaſt bone, and put it into 
your ſoup ; ſtove it cloſe, and let it ſtew three 


quarters of an hour; take about two ounces of 


vermacelli, and put to it ſome of the broth; ſet 
it over the fire, till it is quite tender. When 
your ſoup is ready, take; out the fowl, and put 


it into the diſn; take out your bacon, 1] im your 


ſoup as ſoon as poſſihle, then pour it on the 


_ fowl, and lay your vermacelli all over it; cut 
ſome French bread thin, n it into Nut ſpup, 
and ſend it to table. 


If you chuſe it, you may make your ſoup 
with a 3 of veal, and ſend a handſome 


piece of it in the man . che Ak. 1 of 


Ld 
we mn. lager. 
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"Hind ready a ſtrong veal broth that is white, | 
and clean ſcummed from all fat; blanch a 


pound of almonds, beat thin in a mortar, 
* - | : with | 


eg are > White you can get it, "ty a French © 
rol 
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when your cakes are thoroughly melted, put. = 


3 e 


„ _ $4 ö . 
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2 0 then take three parts of the veal broth, put 1 


9 8 of p 8. f 
ih a little water, to prevent their oiling, and 


$4 olks of four poached eggs, the lean part 9 


e legs, and all the white part of a roaſted 
op . all together, as fine as a : 


into a clean ſtew-pan, put your ingredients 1 or 
and mix them well together; chip in the cruſt 


J over a ſtove, or a clear fire. Take a French 
roll, cut a piece out of the top, and take out * 
all the crum; mince the white part of a roaſted 
fowl very fine, ſeaſon it with pepper, ſalt, nut- 
meg, and a little beaten mace; put in about 
an ounce of butter, and inoiſten- it with two 
ſpoonfuls of your ſoup ſtrained to it; ſet it 
over the ſtove to be thorough hot: Cot ſome . 
French rolls in ſlices, and fet them before the 
fire to criſp ; then ſtrain off your ſoup through 
a tammy or a lawn ſtrainer, into another clean 
ſtew- pot; let it ſtew till it is as thick as cream; 
then have your diſh ready; put in ſome of your 
eriſp bread ; fill your roll with the mince, and 
lay on the top as cloſe as poſſible, put it in the 
middle of the difh, and pour a jadleful of your 
ſoup over it; put in your bread firſt, then pour 
in the ſoup, il the dith is full. Garniſh with 
petty patties; or make a hay Tor uy dit, and 
_ garniſh with lemon raced; Se 

If you pleaſe, you may fond a chicken 
in the middle, inſtead of the roll; or you may 
ſend it to table with only criſp bread. 
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of two French rolls well raſped ; boil all toge- © 1 


4 ; 
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77 make Sorrel Soup with Eggs. 
hy Take the chump end of a loin of mutton, 
and part of a knuckle of veal, to make your 
ſock with; ſeaſon it with pepper, ſalt, cloves, 
' mace, and a bunch of ſweet herbs; boil ) 
till it is as rich as you would have it; ſtrain 11 
off, and put it into a clean ſauce- pan: Put i 
a young fowl, cover it over, and ſtove it; then 
take three or four large handfuls of ſorrel waſh- 
ed clean; chop it groſly, fry it in butter, put 

it to your ſoup, and let it boil till your fowl is 
thoroughly done; ſkim it clean, and fend it to 
table with the fowl in the middle, and fix ü 
ö poached eggs placed round about it. Garni 
the diſh with fippets, and ſtewed ſorrel. | 


- 4 A 9 
* . 8 * 
* * l Y q 
Ss een 2 
3 hy n 1 4 
*. ö a 4 
3 - * 4 y 5 \ 
+ I a 7 : = | 
l 729 
1 * * \ 2 
[ * - 


n 
7 


Take five or ſix pounds of lean beef cut in 
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1 4umps, and rolled in flour; put it in your ſtew- 
pan, with two or three ſlices of fat bacon at. | 
de bottcm; then put it over a flow fire, and 1 
cover it cloſe, ſtirring it now and then till the [| 
gravy is drawn: then put in two quarts of water, [| 
and half a pint of ale. Cover it cloſe, and let [} 
it ſtew gently for an hour, with ſome whole E 
pepper, and falt to your mind; then ſtrain off |: 
the liquor, and take off the fat; put in the leaves | 
of white beets, ſome ſpinach, ſome cabbage 
lettuce, a little mint, ſome ſorrel, and-a little 
ſweet marjoram powdered ; let theſe boil up 
| in your liquor, then put in the green tops of 


aſparagus cut ſmall, and let them bol 5 2 
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ſon it with pepper, ſalt, an 9 
When it boils, put in the eggs, and let it boil 
till it is as thick as cream. en it up with 
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Allis tender. Mes it up > bat, with + Aa : F rench. 
roll i in the Re. 4 175 


| Rich Soups in Lent, or for Paſ 2 


x Z 2 * make @ Craw Fiſh Soup. 


Cleanſe them, and boil them in water, Gale 


| nd ſpice ;- pull off their feet and tails, and fry 


them; break the reſt of them in a ſtone mor- 


tar, ſeafon them with ſavoury ſpice, and an 
onion, a hard egg, grated bread, and ſweet 


herbs boiled in good table beer; ſtrain 3 it, and 
put to it ſcalded chopped parſley, and French 
rolls; then put in the fried-craw-fiſh, with a 
few muſh rooms. Garniſh the diſh witty ſliced 
lemon, and the feet and tail of a e 


To make Oyfter Soup. _ = 7: 


Have ready a good fiſn ſtock, Son take two 
quarts of oyſters without the beards; bray the 


hard part in a mortar, with the yolks of ten 
hard eggs. | Set what quantity of fiſh ſtock you 


ſhall want over the fire with 2 oylters ; ſeg» 
grated. nutmeg. 


bread cut in dice. TONE 
5 e be 5 . To make an Bal ß. 
Take eels according to the quantdy of ſo up 


you would make; a pound of eels. will make 
a pint of ſoup; ſo to every pound of eels 
put a quart of water, a cruſt of bread," two or 


three blades of * a, * whole Peppers 


- IL 


* a — 


1 
1 3 85 * 


4 an onion, = a bundle of feet herbd; core 


them cloſe, and let them boil till half the liquor 
FE is waſted; then ſtrain it, toaſt ſome bread, and 
cut it ſmall, lay the bread in the diſh, and | 3 
pour in your ſoup. If you have a ſtew hole. 1 
ſet the diſh over it for a minute; and ſend it to. 5 2 
table. If you find your ſoup not rich enough, = 
you muſt let it boil till it is as ſtrong as you a 1 ; 4 | 


To male a 22D 7 


- Into a clean ſauce-pan, put three quarts; or 
more, of water, with raſpings ſufficient to 
a thicken it, two or three onions cut acroſs, two 
or three cloves, ſome whole pepper, and a little 
Y falt; cover it cloſe, and let it boil about an 
hour and a half, then ſtrain it through a ſieve; 
have celery, carrots, endive, lettuce, ſpinach, 
and what. other herbs you like, Not cut too 
ſmall, and fry them in butter; take a clean 
ſtew- pan „that is large enough for your ingre- 
dients, put in a good piece of butter, duſt in 
flour, and keep it ſtirring till it is of a ſine 
brown; then pour in your herbs and ſoup, boil 
it till the herbs are tender, and the ſoup of a 
proper thickneſs. Have bread cut in dice, and. 
tried brown; pour your ſoup into the diſh, put 


. would have it, and add a Nene of carrot to "I, — 
„ brown W 1 l 33 1 


ds 3 n 


ſome of the bread into the ſoup, the reſt i in a (i 
PIs een v6 IJ 


To make a white Soup. 


Put in à clean ſauce- pan two or three: 
quarts of water, the crumb of a mw 
* loa 
* | | 


$ 
| 3 " 
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Ref, Ou a bundle of herbs, ſome whole pep- 
2A per, two or three cloves; an onion or two cut 
+ acroſs, and a little falt; let it boil covered till 
it is quite ſmooth ; take celery, endive, - and 
lettuce, only the white parts, cut them in pieces, 
bot too ſmall, and boil them till they are very 

tender, ſtrain your ſoup-off into a clean ſte w- 
nz put your herbs in, with a good piece of 
WE” butter ſtirred in it till the butter is melted, and 
= Jet it boil for ſome time, till it is very ſmooth. 
Tf any ſcum ariſes, take it off very clean: ſoak 
= a ſmall French roll, nicely Ad. - in ſome of 

"= the ſoup; put it in the middle of the diſh, pour 
in a a. aun. and ſend it to table. 


2 


Do. make Onion Soups 


+ TINY 85 a tea - kettle of water on to boil, 
then lice fix Spaniſh onions, or ſome of the 
largeſt onions you have got; flour them prett 
well, then put them into a ſtew-pan that will 
hold about three quarts, fry them in butter till 
they are of a fine brown, but not burnt; pour 
in boiling water ſufficient to fill the ſoup diſh 

you. intend; let it boil, and take half a pound 
of butter rolled in flour, break it in, and keep 
it ſtirring till your butter is melted: as it boils, 

| ſkim it very well, and put in a little pepper and 
falt; cut a French roll into flices, and ſet it 
before the fire to criſp; poach ſeven or eight 
eggs very nicely; cut off all the ragged part of 
the whites, drain the water from them, and 
lay them upon every ſlice of roll; pour your 

Py _ the diſh, and put the bread and eggs 


_ 
« 


= 1144 7 LENT, . 
1 . 8 into che diſh with a ſkimmer. IT 
© you have any ſpinach boiled, lay a leaf between 
9 piece of roll, and ſend it to table. 
you have any Parmeſan cheeſe, ſcrape 
about an ounce very fine, and put it in when 4 
you pour on your boiling water; it gives it a; 4 1 
very high flayour, and is not to be Free 
= - op the daft what it is. 6 
| ” fre; 11077 2 ee 
* To make, a Rite Soup. | | 1 
To two. quarts of Water, put three quarters 3 
of a pound of rice, clean picked and wathed, . 
with a ſtick of cinnamon; let it be covered 
very cloſe, and ſimmer till your, rice is tender; 

4 take dut tie cinnamon, ana grate half a nut- 
meg; beat up the yolks of four xg and ſtrain” : 
NF them to half a pint of white wine, and as much 
pounded ſugar as will make it palatable ; put 
this to your ſoup, and ſtir it very well to- 
gether : ſet it over the fire, ſtirring it till it 
boils, and is of A good en! then _ it” 
to table. ey | „ : 


75 make Thins ip: Hops £3 


th a bunch of turnips (fave, out tho! MEE 
four). put them into a gallon of Water, with... 
half an ounce of white pepper, an onion ſtuck. 
with cloves, three blades of mace, half a 
nutmeg bruiſed, a good bunch of ſweet herbs, 
and a large cruſt of bread. Boil them an 
hour and an half, then paſs them through a 
ſieve; clean a bunch of celery, cut it ſmall, 
ang put ĩt into your —_— and liquor, with 


* 


_ 
£8 


x 
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Nr» LENT. 


NT. 


F two of the turnips you faved, and two young - 
carrots cut in dice; cover it cloſe, and let it 
tie; then cut two turnips and carrots in dice, 

1 + flour. them, and fry them brown in butter, 1 
ich two large onions cut thin, and fried like- 
38 22 5. e. put. them all into your ſoup, with ſome 

E ES Wermacelli; let it boil ſoftly, till your celery i is 
ender, and your ſoup i is good. . zaſon it th. | 

* 3 * 3 = {alt to your palate. £ 4 


77 make Soup "Meagre.. 
; ds att? 


Take: a bunch of celery waſhed clean, and 
cut in pieces, a large handful of ſpinach, mo, 
” cabbage lettuces, and ſome parſley 3 waſh all 
very clean, and ſhred them ſal; then take 
24 large clean ſtew-pan, put in about half a 
pound of butter, and when it is quite hot, 
flice four large onions very thin, and put into 
your butter; ſtir them well together for two or 
three minutes; then put in the reſt of your 
herbs; ſhake all well together for near twenty 
minutes; duſt in ſome flour, and ſtir them 
together; pour in two quarts of boiling water; 
ſeaſon with pepper, ſalt, and beaten mace: 
Chip a W of. cruſt of bread, and put in; 
boil it half an hour, then beat up the yolks of 
three eggs in a ſpoonful of vinegar ; pour it in, 
ſtir it for two or three minutes, and — ſend 
at to table. 1 N25 : 


_ 
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Rin the ſtew- pan again, beat up the yolks of two - 
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i fricaſſe d Mats e 111 
Yo I 1. them tender, peel them, cut them 1 
into thin ſlices, and fry them in freſn 
butter; then pour out the butter; put in as 
much gra vy as will be wanted for ſauce, a bun- 
dle of ſweet herbs, an onion, ſome pepper and 
falt, and a blade or two of mace ; fimmer all 
together for half an hour. Then take out the 
tongue, ſtrain the gravy, put it with the tongue 


eggs, with a glaſs of white wine, a little grated 
nutmeg, a piece of butter as big as a Walnut 
rolled in flour; ſhake all together for four or 
five — diſh 3 it up, and ſend it to table. 


7 fricaſſee Ox Palates. 


pn the pilates upon the fire in cold water, 
and let them boil ſoftly till they are very ten- 


der; then blanch and ſcrape them clean. Rub 


them all over with mace, nutmegs, cloves, 
pepper beaten fine, mixed with crumbs of 
bread. Put them into a fſtew-pan of hot 
butter, and. fry them brown on both ſides. 
Then, having poured off the fat, put as 
much beef or mutton gravy into a ſtew-pan 
as if required for ſauce,” and an anchovy, 2 
little lemon juice, and falt to make it + 
able 


s 
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When theſe have ſimmered together a quarter 
. of an hour, diſh them up, and garniſh with 
E * ſliced lemon. | og V 


_— - 2 . 0 . To ble: 777 * 
= 3 Take the whiteſt and the thickeſt feam tripe; 
=. cut the white part in thin ſlices, and put it into 


lemon · peel grated. Add to it the yolks of two 

3 or three eggs beat very well, with a little thick 
cream, ſhred parſley, and two or three chives. 
=_— Let them all be ſhook together over a ſtove or 


TOOMms. 


TD ice 42 2 Bead. 12 


Take half a calt's head that is boiled tender, —* 
cut it into ſlices, and put it into a ſtew-pan 
with ſome good veal broth; ſeaſon it with 
mace, pepper and ſalt, an artichoke bottom cut 


in dice, ſome force-meat balls firſt boiled, mo- 
rels and truffles ; let theſe boil together for a 


- quarter of an hour; ſcum it clean; beat up 
| the yolks of two eggs in a gill of cream, put 
this in, and ſhake it round till it is ready to 
- boil ; ſqueeze in a little Iemon, we ſerve it up. 

| Garniſh with lemon. 
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able, and a piece of butter rolled in flour. J 


n 1 5 
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flow fire, till the gravy becomes as thick as 
cream; but it muſt not boil for fear it ſhould 
_ curdle. Pour all together into a diſh laid with 
ſippets. Garniſh with ſliced en and muſh- 


15 


a ſtew- pan, with a little white gravy, a ſpoon- 
ful of white wine, a little lemon-juice, and 
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T fricaſſte Calf's Feet. | 
Dreſs the calf's feet, boil them as you would 
do for eating, take out the long bones, cut 
them in two, and put them into a ſtew - pan, 
with a little white gravy, and à ſpoonful er 


two of white wine, take the yolks. of two: o 


three eggs, two or three ſpoonfuls of cream, 


gra te in a little nutmeg and ſalt, and ſhake all 1 


together with a lump of butter. Garniſh your 
diſh with ſlices of lemon and currants, and 
ſerve it up. „ | 


\ 


1 To fricaſſee Veal Stueetbreads. 7 
Cut the ſweetbreads in thin ſlices, the lengtly- 
way. Dip them in eggs. Seaſon them with 
pepper, ſalt, and grated nutmeg. Fry them of 
a light. brown: then put them into a ſtew-pan, 
with a ſufficient quantity of brown gravy. and 
a ſpoonful of lemon- juice. Thicken it with 
batter and flour, ſerve it up together, garniſhed 
with bits of toaſted bacon and crifp parſley... 


T0 fricaſſee Lamb brown. | 
.-* Cut a hind quarter of lamb into thin ſlices; 
ſeaſon them with pepper and ſalt, a little nut- 
meg, ſavory, marjoram, and lemon- thyme dried 
and powdered, (ſome add a ſnhallot: ) then fry it 
on the fire briſkly ; and afterwards toſs the lamb 
up in ſtrong gravy, a glaſs of red wine, a few 
oyſters, ſome force · meat balls, two palates, a 
little burnt butter, and an egg or two, or a bit 
of butter rolled in flour to thicken it. Serve all 
up in one diſh, garniſhed with ſliced lemon. 
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1 Tb fricaſſce Lamb white. . WT 
Take a leg of lamb, half roaſt it; when it 


is cold cut it in ſlices, put it into a ſtew pan 


with a little white gravy, a ſhallot ſhred fine, 


. alittle nutmeg, ſalt, and a few ſhred capers, 


f let it boil over a ſtove till the lamb is enough; 


do thicken the ſauce, take three ſpoonfuls of 


' cream, the yolks of two eggs, a little ſhred 
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parſley, and beat them well together; then put 


. 


it into a ſtew-pan, and ſhake it till it is thick, 
hut do not let it boil; if this do not make it 
thick, put in alittle flour and butter, and fo 
ſerve it yup. Garniſh your diſh with muſn - 
ropms, oyſters, and lemon. 

„ To fricaſſee Lamb-ſtones and Sweetbreads. * 
Have ready ſome lamb-ftones blanched, par- 
boiled, and ſliced, and flour two or three ſweet- 
breads; if very thick, cut them in two; the 
yolks of ſix hard eggs whole; a few piſtachio- 
nut-kernels, and a few large oyſters ; fry all 
thoſe of a fine brown, then pour away the 
butter, and add a pint of drawn gravy, the 
lamb - ſtones, {ome aſparagus tops of. about an 
inch long, ſome grated nutmeg, a little pepper 
and falt, two ſhallots ſhred ſmall, and a glaſs. 
of white wine. Stew all theſe together for ten 


: minutes, then add the yolks of fix eggs beat 


very fine, with a little white wine, and a little 
mace ; ſtir all-together til} it 1s of a fine thick- 


neſs, and then diſli it up. Garniſh with lemon. 


To 
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RICA S8 8 
To fricaſſee Pigs Ears. 


— 


E 


E E S. 408 


Take three or four pigs ears, clean and boil | 
them very tender, cut them in ſmall pieces the 
length of your finger, and fry them with .but= 


ter till they be brown; put them into a ſtew- 


n with a little brown gravy, a lump of but- 
ter, a ſpoonful of vinegar, and a little muſtard ? 


and falt, thickened with flour. Take two or 
three pigs feet, and boil them very tender, fit 


for eating, then cut them in two, and take out 


the large bones; dip them in eggs, and ſtrew 


over them a few bread crumbs : ſeaſon them 
with pepper and falt. Then either fry or broii 
them, and lay them in the middle of the diſh 
with the pigs ears. 2 „ 


- 


To fricaſſee Pigs Pettitoes. 


Clean the pettitoes very well from hair, Se. 


ſplit them in two-dowrthe middle; boil-them 


with the liver, lights, and heart, till they are 


yery tender, in half a pint of water or more, ac» 


_ cording to the quantity of the meat, With an 
onion, a bunch of ſweet herbs, a little whole 
pepper, and a blade of mace. But in five mi- 


nutes tae out the liver, lights, and heart, mince 
them very ſmall, grate a little nutmeg over them, 
and drudge them with flour gently. When 


the pettitoes or feet are quite tender, take them 
out, ſtrain the liquor in which they were 


boiled, and then put all together into a ſauce - 


pan, with a little ſalt, a bit of butter as big 


as a walnut, and either a ſpoonful of vinegar 


or the juice of half a ſmall lemon. Shake 


1 the 
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five or {ix minutes, "and you have laid fome 
| toaſted ſippets or ſlices of bread round the in- 
ide of the drſh, lay the minced meat and ſauce 
3 1 I in the middle, and the ſplit 2 ang it. 
. nin with ſliced lemon. 


To fricaſſee a Hare. 


Boil the hare with apples, onions, and par rſ= 
ley; when it is tender, ſhred it ſmall, then put 
thereto a pint of red wine, one nutmeg, a lit- 
_ tle pepper and ſalt, and two or three anchovies ; 
ſtir theſe together, with the yolks of twelve 
hard eggs ſhred ſmall ; when it is ſerved up, 
put in as much melted butter as will make it 
moiſt ; garniſh the diſh with ſome of the bones, 
and the whites'of eggs boiled hard, and ©: cut in 
halves. 

To fricaſſie Rabbits 4414 

_ Half roaſt two young rabbits ; then ſkin „ 
eut them to pieces, uſing only the whiteſt 


with a ſufficient quantity of white gravy, a 
ſmall anchovy, a little onion, ſhred mace, 
grated lemon-peel, and nutmeg grated ; let it 
have one boil. Then take a little cream, the 
yolks of two eggs, a lump of butter, a little 
juice of lemon, and ſhred parſley; put them 
all together into a ſtew- pan, and ſhike them 
over the fire, till they become as white as cream; 
but do not let the mixture boil, for it will cur- 
dle if it does. Garniſh the diſh wh ſliced le- 
mon and pickles, _ 
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the ſauce-pan often; and after it has fimmered * 


parts; which you muſt put into a ſtew pan, 
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2792 fricaſſee Rabbits Breton. hs 2 
Cut the legs in three pieces, and the other 


rts about the ſame ſize. Beat them thin, 
and fry them in butter over a quick fire: when 
fried, put them into a ſtew-pan with a little 
gravy, a ſpoonful of catchup, and a little grat: 
ed nutmeg. Shake it up with a little flour and 
butter, and garniſn the diſh with fried parſley, ** 


made very criſp. 1 
— 70 fricaſſee Chickens white. 
_ Half roaſt the chickens, then having cut 


them up as for eating, ſkin them, and put 
them into a ftew-pan with a little white gravy, 


the juice of a lemon, an anchovy for every 


chicken, with a ſufficient quantity of mace and 
nutmeg grated, and then boil them. Take 
alto the yolks of eggs, as much as neceſſary, 


a little ſweet cream and fired parſley; then 


them into a ftew-pan with a lump of butter 
and a little ſalt, Shake them all the time they 
are over the fire, but do not let them bail, for 


that would make them curdle. Serve u up 


peared upon ſippets, and garnith the diſh with 
fliced Jann, or pickled mutirooms. 


. To fricaſſee Chickens brown. 


Cut up the chickens raw, in'the manner as 


you do for eating, and flat the pieces a little 


with a rolling- pin. Fry them of a light 


brown; afterwards put them into a ſtew-pan, 
with a ſufficient quantity, but not too much 


- gravy, a ſpoonful or two of white wine, to 
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3 104 Of FR I 2 AS 8 E E 8. 
two or three chickens, and a little nutmeg and 
ſalt. Thicken it up with flour and butter. 
Garniſh with ſippets within the diſh, and with 

4 = parſley on the rim. 


% "I 3 ; To fricaſſee Pigeons. © 
Quarter each pigeon, and fry them. Take 
bee green peaſe, and fry them alſo till they 
de like to burſt. Then pour boiling water upon 
F them, and ſeaſon the liquor with pepper, alt, 
onions, garlic, parſley, and vinegar. Thicken 
with yolks of eggs. 


„ fricaſſee 6 5 
Take the zounds, blanch them, then make 


If they are dried zounds, you muſt firſt boil 
them tender. Get ſome of the roes, blanch 
them and waſh: them clean, cut them into 
round pieces about an inch thick, with ſome 
of the livers, an equal quantity 'of each! to 


| | m ke a handſome diſh, and a piece of cod of | 
Ll about a pound for the middle. -Put them into 
 _—_ ſtew-pan, ſeaſon them with a little beaten 


10 mace, grated nutmeg and ſalt, a few ſweet. 
| herbs, an enion, and a quarter of a pint-of 
[ fiſh broth or boiling water ; cover them cloſe, 
and let them ſtew a few minutes; then put in 
half a pint of red wine, a few oyſters with the 
liquor ſtrained, a piece of butter rolled in flour; 

ſhake the pan round, and let them ſtew ſoftly 
till they are enough. Take out the ſweet Wi | 
and onion, and diſh up. e MY lemon. 
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them very clean, and cut them into little pieces. 
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7 fricaſſee Soals, Plaiſe, or Flounders: 


ſlices in the yolks of eggs, and ftrew over them 
butter, and when they are enough, put them 


have made the following ſauce: 


* 


a pan over the fire, ſhake flour into it, and 
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Strip off the black ſkin of the fiſh, but not the 
white; then take out the bones, and cut the 
fleſh into ſlices about two inches long; dip te 
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raſpings of bread; then fry them in clarified - 


on a plate, and ſet them by the fire till you 
Take the bones of the fiſh, boil them up 
with water, put in ſome anchovy and ſwe:zt 
herbs, fuch as thyme and parſley, and add a 
little pepper, with cloves and mace, When 
theſe have boiled together ſome time, take the 
butter in which the fiſh was fried, put it into 


keep it ſtirring while the flour is ſhaking in; 
then ſtrain the liquor into it, in which the fiſh- 
bones, herbs, and ſpice were boiled, and boil it- 
together till it is very thick, adding lemon juice A 
to your taſte. Put your fiſh into a diſh, and 
pour the ſauce over it; ſerve it up, garniſhed 
with flices of lemon, and fried parſley. _ 

N. B. This diſh may take place on any part 
of the table, either in the firſt or ſecond courſe. 


To Fricaſſee Tench white. 5 


Having cleaned your tench very well, cut 
off their heads, ſlit them in two, and if la-ge, 


cut each half in three pieces; if ſmall, in 


two : melt ſome butter in a ſtew-pan, and 
put in your tench; duſt in ſome flour, pour 
ED © n 
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in ſome boiling v 1 . a few „ H 
and ſeaſon it with falt, pepper, a bundle of 
Feet herbs, and an onion ftuck with cloves; © 
hen this boils, pour in a pint of white wine 
boiling hot, let it ſtew till ſufficiently waſted ; 
taxke out the fiſh, and ſtrain the liquor, faving 
the muſhrooms ; bind your fricaſſee with the 
= yolks of three or four eggs beat up with a little 
verjuice, ſome parſley-cho pred fine, and a lit- 
tle nutmeg grated ; Fir it it all the time it boils, 


ſcum it very clean, pour your ſauce over the 
Aſh, dul ſend it to table. 


To Fries fee Tench brown. 


Prepare your tench as in the other receipt; 3 
ut ſome butter and flour into a ſtew-pan, and 
rown it; then put in the tench with the ſame 

ſeaſoning you did for your white fricaſſee; when 
you have toſſed them up, moiſten them with 
a little fiſh broth ; boil a pint of white wine, 
and put to your fricaſſee, ſtew it till enough, 
and properly waſted; then take the fiſh up, 
ſtrain the liquor, bind it with a brown cullis, 
and ſerve it up. If aſparagus or artichoaks are 
in ſeaſon, you may boil theſe, and add them 
to youn fricaſſee. 


To fricaſee es white. 


| Boll eight or ten eggs; take off the ſhells, 
cut ſome in halves, and ſome in quarters; 
have ready half a pint of . a good piece 
of butter, a little nutmeg, a glaſs of white 
wine, and a ſpoonful of er . ; 
IF 
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ſlir all together over a clear fire till it is thick © 5 


them clean, put them into a ſauce-pan, with 
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and ſmooth; lay your eggs in the diſh, and 
the ſauce over. (garniſh with hard eggs 

cut in halves, oranges quartered, and toaſted 

ſippets; ſend it hot to table. 8 5 


To fricaſſee Eggs Browne M— — 


Boil as many eggs hard as you want to fill 


your enk rake of ue wel. and fry them . 


butter, of a fine brown; pour your fat out o i 
the pan, put in ſome flour, and a lump of but 
ter, ſtir it till it is thick, and of a good brown; = 
pour in ſome boiling water, a gill of Madeira, 
a little pepper, falt, and beaten mace; boil 
all together, till it is of a good thickneſs ; ſcum - 
it, and ſqueeze in a little orange; cut ſome *Y 
of your eggs in half, lay the flat fide upper- 
moſt, and the whole ones between; pour the - 
fance over. Garniſn with fried parſley, and a 3, 
Seville orange, cut in ſmall quarters. 4 


= = To fricaſſee Artichoke Bottoms. % 

Take them either dried or pickled ; if dried, 
you muſt lay them in warm water for three or 
four hours, ſhifting the water two or three 
times; then have ready a little cream and a 
piece of freſh butter, ſtir it together one way 
ove; the fire till it is melted, then put in the 
art:chokes, and when they are hot diſh them up. 


To fricafſee Muſhrooms. : 
- Take a quart of freſh muſhrooms, make 


BY 


F 6 three 


3 = res ney of v . three of Al and 
= Aa very little ſalt; ſer them on a quick fire, 


them off, grate ina little nutmeg, put in a little 
beaten mace, half a pint of thick cream, a piece 
of butter rolled well in flour, put it- all toge- 
1 ther into a. ſauce- pan, ſnaking it well all the 


them up; be careful they do not curdle. Vou 
all thy time, 


i 
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T ragoo a Piece of Beef, called Beef 1 R0 


great lard, rolled up with chopped ſpice, 
ſage, parſſey, thyme, and green onions; bind 
it cloſe with coarſe tape, and put it into a great 
ſauce-pan. When it is half done, turn it; 


It is fit to eat cold or hot. When it is cold. 
ſlice it out thin, and toſs it up in a fine ragout 


lates. | 


| Ti ragoo a Breaft of Veal, 


Put a breaſt of veal, with an onion, a bun- 
dle of ſweet herbs, a little black pepper and 
grated — a blade or two of mace, and 

2 very 


and let them boil up three times; then take 


time. When the liquor 1s fine and thick, diſh 


may ſtir the ſauce pou re. with. ; A — 50 


AKE a buttock of beef, interlarded witin 


let it ſtand over the fire on a ſtove twelve hours. 


of ſweetbreads, oyſters, W and = 


* 


pan, and juſt cover it with water; when + 
grows tender, take it up and bone it. 
Put the bones into the liquor, and boil them 


till they make good gravy. hen ſt ain it off. 1 


Add to this liquor a quarter of a pint of rich 


beef gravy, half an ounce of truffles and mo- 


rels, a ſpoonful of. catchup, and two ſpoonfuls 


of white wine. While theſe are boy ing toge- 


ther, flour the veal, and fry it in butter till it 
co $10 be.of a fing bmi. Then drain off 
the butter, and Pour the F to the veal, with 
a few muſhrooms. | 

--Boll all together till the liquor becomes rick 
and thick, cut the ſweetbread into four, and 


ſpread the pieces and forced: meat balls over the 
diſn, having firſt laid: the veal in the diſh, and 


poured the Aren all over it. Garnith with 


EX {liced leo. 


| 7 ragoo a Neck if Veal. 
Cut it it ind ſteaks, flatten them with a rolt- 


ing-pin, lard them with bacon, and feaſon them 


with, a mixture of ſalt, pepper, grated nutmeg, 
mace, lemon peel and thyme. Then dip each 


. ſteak ſeparately in the yolks of As. ut all 
v 


together in a ſtew- pan, over a fire, and 
keep baſting and turning the ſteaks in order to 
keep in the gravy. When they are done ſuf-. 
ficiently, diſh them with half a pint of ſtrong 
gravy ſeaſoned high, adding muſhrooms, pic- 
kles, and forced-meat balls dipped in the yolks 


of eggs. Garniſh wth ſtewed and 00 oy — 
ter. .. | 


* 
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"Of K RAG C OUT Es 
. hs, dan. a brown ragout, put in a Kh 
of red w ine; if a White ragout, put in White 


wine, with the yolks of E een BP with 
to or aue p! of cream. 2102 watt 


To rag Veal. ata" O35 or „ 


Cut fweetbreads into pieces as big as a wal- 
nut; waſh and dry- them, put them into 2 
4 ſtew-pan of hot burnt butter. Stir them till 
E. they are brown, and then pour over them as 
much gravy, mufhrooms, pepper, falt, and 
all ſpice as will cover them; then let them ſtew 
half an hour. Pour off the liquor; paſs it 
through a ſieve, and thicken it for ſauce. 
Place the veal ſweetbreads in the diſh, pour 
the ſauce over them, and ſerve them up, Ser. 2 
* with fliced "—_— or orange. ie 
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E 0 ragoo a Dot of Mutton,” . 


Take off the fat and ſkin, and Tut _ - fleſh | 
very thin, the right way of the grain. Butter 
the ftew-pan, duſt it with flour, and put in 
the meat, with half a lemon and half an enion 
cut very ſmall, a blade of mare, and a little 
bundle of ſweet herbs. Stir it a minute or 
two. Then put in a quarter of a pint of gra- 
vy, and an anchovy minced ſmall, mixed witly 
butter · and flour. Stir it again for fix n 
and then difh it up. * 


"To rages Hhog's Feet tend 1 


If Tomy are raw or ſouſed, boil the feet and 
ears t Il they are tender, after which cut them 
into thin bits about two inches long, and a 
7 « * 
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ew-pan, with half a pint of good gravy, a 
glaſs of white wine, a good piece of butter 
rolled in flour, a little pepper and ſalt, a good 


together till it becomes of a fine thickneſs, and 


gether. þ 
To make a rich Ragout. 


Having parboiled lamb-ſtones and ſweet- 
breads, and blanched ſome cock's- combs, cut 
them all in ſlices, and ſeaſon them with a mix- 
ture of pepper, ſalt, mace, and nutmeg. Then 
fry them a little in lard ; drain them, and toſs 
them up in good gravy, with a bunch of ſweet 


fles, and morels. | Thicken it with burnt but- 
ter, and add a glaſs of red wine. Garniſh the 
_ diſh with pickled — or fried oyſters, 
and fliced lemon. 


TE ragout 7 or et Diſhes. 


Take red wine, gravy, ſweet herbs, and 
ſpice, in which toſs up lamb ſtones, cocks- 
combs boiled, blanched, and ſliced, with ſliced 
ſweetbreads, oyſters, muſhrooms, truffles, and 
morels; thicken theſe with brown butter, and 


uſe it occaſionally when wanted to enrich a ra- 


Eg 


gout of any fort. 


A Ragout of 7 | 
Take two brace of ſnipes, clean picked; 


put a piece of butter into a ſtew-pan, and 


give your fnipes a browning, then cut them 
Ct down 
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rter of an inch thick. Put them into a | 


deal of muſtard, and half an onion. Stir all 


* then PRO RG 4 meat and. gravy to- 


herbs, two ſhallots, à few muſhrooms, truf- 
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x "down the back, and preſs them flat, but do 
= not take out the tail; put them into 2 ſtew- 
pan with ſome good gravy, a ſmall glais of 

red wine, a gill of ſmall muſhrooins, a little 

' beaten mace, and falt: let them ftew five or 
6 3 fix minutes, then roll a piece of butter in flour, 
' ; I „When it is the thickneſs of cream, ſkim it 
| 4 clean, and diſh them up. Garniſh your diſh 
= with toaſted ſippets, and d. orange cut in  finall 
quarters. 


oY 4 Rains if Ka 


Nell fr eggs hard; then take large muſh- 
rooms, peel and ſerape them clean, put them 
into a ſauce · pan, with a little ſalt, cover them, 
; and let them boil; put to them a gill- of red 
wine, a good piece of butter rolled in flour, 
ſeaſoned with mace and nutmeg z let it boil till 
it is of a good thickneſs ; cut the white of yout 
eggs round, ſo that you do got break the yolks; +: 
lay ſome toaſted fippets in your diſh; with the 
yolks of eggs; then pour over your ragout ; | 
garniſh your diſh with the whites ; lay the flat 
ſide uppermoſt, and a Seville orange between, 


* 
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To rages Stur Jeon. 


OM ſturgeon into collops, lard, and rub 
them over with an, eg, duſt on ſome flour, 
and fry them of a tine brown in lard: as 
ſoon as they are done, put them into a ſtew- 

n with a pint of good gravy, ſome ſweet 
herbs ſhred fine, ſome ſlices of lemon, veal 
ſweetbreads cut in pieces, truffles, muſh- 
h | = oo # rooms, 
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rooms, par: a laſs of white » wine ; Hh * 
a good cullis, till it is of a proper thickneſs; 
then take off the ſcum very clean; dith it up, 
and garniſh it with barberries and lemon. 


To ragoo Oyſters. 
Open four dozen of the largeſt Melton oyſ- 

ters, and faye the liquor; make a thick batter 
with cream, the yolks of eggs, nutmeg grated, 
and parſley chopped fine :- dip the oyſters into 
the batter, and then roll them in bread crumbs 
and fry them of a fine brown ; when they are 
fried, take them up, and lay them on a drainer 
before the fire; empty your pan, and duſt ſome 
flour all over it, then put in about two ounces 
of butter: when it is melted and thick, ſtrain 


5 in your oyſter liquor, and ſtir it well fads; z 


put in two ounces of Piſtachio nuts ſhelled, 


2 and let them boil ; then put in half a pint of 


white wine, beat up the yolks of two eggs in 
four ſpoonfuls of cream, and ſtir all together 
till it is of a proper thiækneſs; lay the oyſters 
in the diſh, and pour the ragout over. Gar- 
” nith the diſh with a . * cut in * 
quarters T 
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CHAP, IX. 
O PASTRY. | 


to three pounds of flour, and haf a pound 
of fine ſugar beaten ; rub all your butter in the 


2 45 ade ee e , 
Ak E two pounds and a half of butter, 


flour, and make it into 3 pa with cold milk, 


and two Toe of brandy.” | 
D Par, 


| Take a quartern of flour, a = 115 WT 54 
a half of butter; rub a third part of the butter 

in the flour, and make a paſte with water; then 
roll out your paſte, and put your butter upon ꝭt 
in bits, and flour it; then'fold it up, and roll 
it agam; after this, put in more . flour 
it, and fold it up again; then put 15 reſt of 
the butter in, flour it, fold ity and ol ire 


before you uſe it. 1231 
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Paſte for raiſed Pies. 


10 half a peck of flour, take two pounds 
of butter, and put it in pieces in a ſauce pan 
of water over the fire, and when the butter 
is melted, make a hole in the flour, ſkim off 
the butter, and put it in Me flour, With ſome 


of the water; then make it up in a ſtiff paſte, 
and if you do not uſe. it preſently, at it be- 
fore the fire in a cloth. 


Paſte 


"Of FASPTHY: 


_— Paſte for Veni ſon Paſties. 

- Take four pounds of butter to half a peck 
of flour; rub it all in your flour, but not too 
mall; then make it into a paſte, and beat it 
E - with a rolling-pin for an hour before you uſe 
tit; if you pleaſe, you may beat three or four 

eggs, and put them into your Paſte, when you 
: . - mix it. . 
>Þ- „ Royal for Wee 

4 Lay down a pound of flour, work it up with 

Half a pound of butter, tWo ounces of Bw 
_ ſugar, and four eggs. ES 


| Paſie for carl. 
Lay down flour, and make it into a ſtiff paſte 
Vith boiling water; fprinkle it with 2 litile cold 
Water, to 9 * it from cracking. 1 


N 8 . 7 maks + 4 Here Pie. | | 
; "Cut the ei in pieces, break the bones, - 


br lay them 4n the pie; lay on balls, fliced Jemon,; : 
NS: 5 and butter, and cloſe it wich the yolks of hard 


7 ess 


i Ubi Pie. 


Take the umbles of a buck, boil * and 
chop them as ſmall as meat for minced pies z 
put to them as much beef ſuet, eight apples, 
half a pound of ſugar, a pound — a half of 
currants, a little fait, ſome mace, cloves, nut- 
meg, and a little pepper; then mix them to- 
gether, and put it into a paſte ; add half a pint 
of ſack, the juice of one lemon and orange, 
cloſe the pie, and when it is baked” ſerve it up. 
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| Take a oe and a half of fillet of veal, KM 
'. mince it with the ſame quantity of beef ſuet, "i 
ſeaſon it with ſweet ſpice, five pippins, a hand-. 
ful of ſpinach, a hard lettuce, thyme, and 
' Parſley: mix with it a penny loaf grated, ane 
the yo ks of two or three eggs, ſack and orange= - 
flower water, a pound and a half of currants. 
and proiexres, with a caudle. | 


"Fs Shrewſbury Pie. 


Take A couple of rabbits, cut them in pieces, 
ſeaſon them well with pepper and ſalt; then 
take ſome fat pork, ſeaſoned in like manner, 
with the rabbits livers parboiled, ſome butter, 
eggs, pepper and ſalt, a little ſweet e 505 
and a little nutmeg; make balls, and . Hi 
n pie among the meat; then take artic oke-- 

oms boiled tender, cut in dice, and Jay Eo 
theſe likewiſe among the meat; cloſe your pie, + 
and put in it as much white wine as 994 think 
Proper: . Bake it and ferve it up. 


Sh "Wi + $ * 
4 Lamb Pie. ' bo hb. I 


bo the lamb ſteaks; lay them in the 
with ſliced lamb-ſtones and ſweetbreads, 
voury balls, and oyſters. Lay on —_ 4 


cloſe the pie with a lear. , 
FOTO 4 Lamb Pit with: Currants.. 


Take a leg and a loin of lamb, cut the 
fleſh into ſmall pieces, and ſeaſon, it with a 
Little lalt, cloves, mace, and nutmeg ; then 

lay 


TY bag be af in your fate, with as many cur- 
„ HY 1b as you think proper, and ſome Liſbon 
ſugar: a few raifins ſtoned and chopped ſmall ; 


with artichoke bottoms, or potatoes that have 


3 been boiled and cut in dice, with candid orange 
M and lemon peel in flices; put butter on the 


top, and a little water; then cloſe your pies 
bake it gently ; when it is baked take off the 
top, and put in en caudle made of gravy 
from the bones, ſome white wine and juice of 


lemon; thicken it with the yolks of two eggs, 
and a bit ot butter. When you pour in your 


caudle, let it be hot, and ſhake it well in the 
pie; then ſerve it, having laid on the cover. 
AR. - Note If you obſerve too much fat ſwim- 


0 ming on the liquor of your pie, take Ole = | 


1 0 fore you pour in urs candle. | 
IF: 32 8 ; My) "Mutter Pie. „5 
1 31, - Seaſon t ihe mutton ſteaks; fill the pie, ay on 


34 butter, and cloſe it. When it is baked, toſs 

13 4 my handful. of chopped capers, cucumbers, 

. and "opfters in gravy, with”? an anchovy and 
| "drawn batter. W 

"* 75 o— —-G ae Pie, 


Pars hs 


of veal into three or four fillets, - ſeaſon it 
with favoury ſeaſoning, and a little minced 
ſage and ſweet herbs ; lay it in the pie with 
{lices of bacon at the bottom, and hetween 
each 3 lay on butter, and cloſe 'W pe 

a TI 


and ſome forced meat balls, Folks of hard eggs, 15 


Raiſe A high round pie, then cut a fillet 
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with clarified butter. 5 


4 Hin Pie. 


| Cut it in pieces, and! lay it in the pie; lay 3 
on balls, ſliced lemon, butter, and cloſe it withh _ :; 
the yolks of e let PS lear be | DT 1 


ened with "Es 4 


1 


When it ia baked, aud. half cold * it u, 


by Chicken Pie. 3 


Take 5 ſmall chickens; roll a piece of but- 


ter in rent Here; ſeafon and lay them jute 
a cover, with the marrow of two bones rolled 


We in tlie batter of eggs, a dozen of yolks of 


s boiled hard, and two dozen of ſavoury 


b ls; when you ſerve it up, pour in 2 FO : 


_ good gravy | 
4 feet Chicken Dig 


Break the bones of four n ide cut 


them into ſmall pieces, ſeaſon. them. highly 
with mace, cinnamon, and ſalt; have four 


yolks. of eggs boiled hard and quartered, ang, 


five artichoke bottoms, eight ounces of raiſins 


of the ſun ſtoned, eight ounces, of preſerved 
citron, lemon, and eringo roots, of each alike ; 


eight ounces of marrow ; four ſlices of rinded & 


lemon, eight ounces of currants, fifty balls of 


forced meat, made as for humble pie ; put in. 


all, one with the other, but firſt butter the 
bottom of the pie, and put ina pound of freſh 
butter on the top lid, and bake it; then put 
in a pint of white wine mixed with a little ſack, 
and if you mr, the juice of two oranges, 

ſweetening 


k 


% 


0 


— Tz P A y | 
” wb to your taſte Make it boil and 
"thicken it with the yolks of two eggs; put it 
de dee pie when bot are very hot, and ſerve, 


*. 
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| Bone the turkey, ſeaſon it with Fel 3 
and lay it in the pie, with two young fowls 
cut to pieces, to fill up the corners. A gooſe 


pie is made the ſame . with two rabbits, to 
= it bb as aforeſaid. ; 


. A Pigem Pie. p_— 


- Truſs and ſeaſon the pigeons with "TRAY ry. 


ſpices, and ſtuff them with forced-meat ; lay 
on lamb-ſtones, ſweetbreads, and butter ; cloſe 


the pie with a: lear. A. chicken or wy Bs 2 | 


may DE woadp the ſame way. 
5 5 "1 Banale Pie. 


Tale four ſmall chickens, ſquab pigeons, - 


and four ſacking rabbits, cut them in pieces, 
= #* ſeaſon them with ſavoury ſpice ; lay them 

the pie with four ſweetbreads ſliced, as many 
ſheeps tongues and ſhivered palates, two pair 
of lamb-ftones, twenty or thirty cocks-combs, 
& with favoury balls and oyſters; lay on butter, 
and cloſe the pie with a lear. 


A Kae and Sweetbread Pie. 


Boil, blanch, and flice them, and ſeaſon 
them with favoury ſeaſoning ; lay them in the 
Ie with ſliced artichoke bottoms ; put on 
utter, ang cloſe the pie with a lear. I 
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"FD Halt peil the 5 then | 
» ay ſeaſon them with favoury ens. fliced 
lemon, balls, and butter; then clofe the pie. 
When it is baked; take gravy and yeal ſweet- _ 
* breads, ox: palates, and cocks-combs tolled ; 
up, en them into the pie. 
i 4 Calf's Head Pe, om 5 
Alikeſt boil the calf's head, take out * 
wa cut it in thin ſlices, ſeaſon and mix it 
with ſliced ſhivered-palates; cocks-combs, oyſ- 


ters, muſhrooms, and balls. Lay on 8 
and cloſe the pie with' a lear. ih e 


I Veniſon Paſy. 


| * m_ 5 | Raiſe a high round pie, ſhred Aa pound of. 
* 0 beer ſuet, and put * into the bottom; cut 


me ſame quantity of marrow and beef - ſuet; 
ſeaſon it with ſweet ſpice, citron, orange, and 
lemon; fill and cloſe the pie. 85 8 
- : | Fi 

3 Minced Pi. 
Shred a pound of neat's tongue parboiled, 

4 with two pounds of beef ſuet, five. pippins, 
| and a green lemon- peel; ſeaſon it with an 
- ounce of ſpice, a little falt, a pound of ſugar, 
two pounds of currants, half a pint of ſack, 
C little brandy, the juice of a lemon, a quar- 
fer - 


* per and ſalt. Lay it on 1 the ſuet, lays on butter 
= Hoſe the pie, and bake it. 1 8 

* „„ Egg Pic | 1351 1 

1 el the yolks of twenty hard eggs, w Pg 
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ter of a pound of .citran, lemon and orange- © 
peel. Mix theſe together, and fill the pies. 
2 : . . * 8 . | ' 4 | k + | 5 $7 of . 
N Carp Pie. - "2 


Too a quartern of flour put two pounds of 
butter, rubbing a third part in; make it into 
paſte with water; then roll in the reſt of the 
butter at three times; lay your paſte in the 


Mix theſe together well, and fill the belly of 
the carp; then make ſome force meat balls of 
the ſame mixture; cut off the tail and fins. of 
the carp, -and lay in the cruſt, with ſlices of 
fat bacon, a gittle mace, and ſome bits of but- 
cloſe. your, pie, and before you ſet it in 
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diſh, put in ſome bits of butter on the bottom 
paſte, with pepper and ſalt; ſcale and gut your 
carps; put them in vinegar, water, and ſalt; 


then waſh them out of the vinegar and water, 
wipe them dry, and make the lor pud- 
ding for the belly of the carp : take the fleth 
of an eel, cut it ſmall, add ſome grated bread, 
two buttered eggs, an anchovy cut ſmall, a 
little nutmeg grated, with pepper and ſalt. 


Weben, pour in half a pint of claret. Serve 
it up hot. | 5 n 


| Oyſter Pie. 


Parboil a quart of large oy ſters in their own 


liquor, mince them ſmall, and pound them in 


-- a mortar, *with iſtachio- nuts, marrow and 


= ſweet herbs, an” onion, ſavoury ſeeds, and a 


little grated bread ; or ſeaſon as aforeſaid whole. 


ay on butter, clue it, and ſerve it up hot. 
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ge - Take table large hal 7D cut off thei 44 


"alle fins, and heads; then ſeaſon them with 
pepper and ſalt, cloves, mace, and nutmeg 


beaten fine. Take two or three eels well clean- 1 


ed, cut in lengths of three inches, and ſezfon 
as before; then lay your flounders and eels in 
your pie, and the yolks of eight hard eggs, 
half a pint of pickled muſhrooms, an anchovy, 
a little onion, a bunch of ſweet-herbs, and 
ſome lemon-peel grated. You muſt put three 
quarters of a pound of butter on the top, with 
a quarter of a pint of water, and a gill of white 
wine ; then cloſe your pie, and ſerve it hot, firſt 
taking « out the onion and bunch of ſweet phony 


Trout Pie. 


Clean, wafh, and ſcale them, lard Went with 
pieces of a filver eel rolled up in 43 and ſweet 
herbs, with bay leaves powdered ; lay on and 


between them the bottoms-of ſliced artichokes, 
muſhrooms, oyſters, capers, and fliced lemon 


vay on nden, and cloſe” the pie, | $6 6-4" 
Ys 7 . 
$ $2 * ; 
Fel Pie. 4 


* 


Cut, wafh, and ſeaſon them with ſweet ſea 
ſoning, and a handful of currants ; butter and 5 
cloſe it. Some omit the currants. E323 1 


. — 
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Lamprey Pie. 
3 waſh, and ſeaſon them with Tweet 


ſeaſoning ; lay them in a coffin with citron 


and lemon fliced ; butter and cloſe the pie. 
Artichoke. 


Pee.” EA _ * of 


"Ro VS AE + - . 


ES | A 3 | 0 hs : o P I E 8. My 123 5 : 4 
| Ariichale or Phtatee Pies. ” oF | 


Tie artichoke bottoms, ſeafon them with 
à little mace and cinnamon ſliced, eight ounces _ 
of candied lemon and citron ſliced, eringo- - 
roots, and prunellas, a ſlit of each, two ounces 
of barberries, eight ounces of marrow, eight 
© ounces of raiſins of the ſun ſtoned, and: two 
ounces of ſugar”; butter the bottom of the pie, 
put theſe in mixed together, adding eight ounces 
of butter on the top lid ; bake it, and then put 
on a lear, made as for the chicken Pie. 333 
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75 maks an Apple or a Pear Pie. 


l. WO 


Make a good uff paſte cruſt, lay ſome round | 

8 the fides of the lich, pare and quarter your ap- 

ples, and take out the cores; lay a row of ap- 

plwkes thick, throw in half the ſugar you intend 
£ for your pie; mince a little lemon- peel tine, 
throw a few cloves, here and there one, then 
the reſt of your apples, and the reſt of your 
ſugar. You muſt ſweeten to your palate, and 
ko: « ſqueeze in a little lemon juice. Boil the peel- 
0 nig of the apples and the cores in fair water, 
with a blade of mace, till it is very good ; ſtrain 
it, and boil the ſyrup with ſugar till it is rich; 
pour it into your pie, put on your upper cruſt, 
and bake it. You may put in a little quince or 
Imarmalade, if you pleaſe. 

1 Thus make a pear pie, but don't put in any 
quince. You may butter them when they come 
out of the oven, or beat up the yolks of two 
5 eggs, and half a pint of cream, with a little 
854 G 2 nut- 


Err 9, PIES. 5 
* 3 nutmeg, e e with ds 9% off the . 
ld, and pour in the cream. Cut the cruſt in 
| Little, three cornered pieces, ſtick them ; about | 
< 308 Es: and ſend: It to table. 1 8 
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'D abs | a Cherry, Plumb, Ir Ok al Pla 


Make a good cruſt, lay a little round the 
ſides of your diſh, throw ſugar at the bottom, 
and lay in your fruit, with ſugar on the top. 
A few red currants do well with them; put on 
your lid, and bake it in a ſlack oveg. 

Make a plumb pie the ſame way, and alſs 
a gooſeberry pie. If you would have it red, 
let it ſtand a good while in the oven after the 
bread is drawn. A cuſtard | is N e rivers 
BY. the t pie. 5 


To 5 make Torts 57 1 Kinde. 


1 If y you propoſe to make them in patty-pans, 
Firſt 9 — them well, and then put a thin cruſt _ 
all over them, in order to your taking them 
out with the greater eaſe; but if you make uſe 
of either glaſs or china diſhes, add no cruſt but 
the top one. Strew' a proper quantity of fins - 
fucar at the bottom; and after” that lay in. your 

fruit, of what ſort ſoever,' as you think moſt 
proper, and ftrew. a like quantity of the ſame 
ſugar over them. Then put your lid on, and 
let them be baked in a flack oven. If you make i 
tarts of apples, pears, apricots, &c. the beaten 
cruſt is looked upon as the moſt proper ; but 

that 1 is ſubmitted to your own particular fancy. | 
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FR 'To make Apple Tart, or Pear Tart, ; 


Pare them firſt; then cut them into quarters, 
and take the cores out; in the next place, cut 
each quarter acroſs again; throw them fo pre- 
pared into a ſauce-pan, with no more Water 
in it than will juſt cover the fruit; let them 
ſimmer over a flow fire till they are perfectly 
tender. Before you ſet your fruit on the fire, 
take care to put a good large piece of lemon- 
peel into the water. Have the patty-pans in 
readineſs, and ftrew fine ſugar at the bottom; 
then lay in the fruit, and cover them with as 
much of the ſame ſugar as you think conve- 
nient, Over each tart pour a tea ſpoonful of 
lemon-juice, and three ſpoonfuls of the liquor 
in which they were boiled. Then lay the lid 
over them, and put them into a {lack oven, _ 
If the tarts be made of apricots, &c. you 
- muſt neither pare them, nor cut them, nor 
ſtone them, nor uſe lemon juice, which is the 
only material difference between theſe aud 


other fruit. 8 = Wy . 

Obſerve, with rẽſpect to preſerved tarts, only 
lay in the preſerved fruit, and put a very thin 
cruſt over them, and bake them as ſhort a time 


* as poſſible. 


Orange or Lemon Tarts. 


3 
ff 


* 
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Tage fix large lemons, rub them very well 
with ſalt, and put them into water with a 
handful of ſalt in it, for two days; then 
change them into freſh water every da 
(without falt) for a fortnight ; after this boil 


3 them 
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- them two or three hours till "RA are e, 
cut them into half quarters, and then again 
three quarter- Ways, as thin as you can. Take 
ſix pippins pared, cored, and quartered, and 
. a pint of fair water, in "which let them boil . 
till the pippins break; put the liquor to your 
© orange or lemon. with half the pulp of the 
ippins well broken, and a pound of ſugar.” 
il theſe together a quarter of an hour, then 
pat it in a gallipot, and ſqueeze an orange in 
t; if it be aJemon tart, ſqueeze a lemon; two 
fuls 1s enough for a tart. Your patty- 1 
-pans muſt be ſmall and ſhallow. - Uſe fine puff 
paſte, and very thin. A little baking will do. 
Juſt as your tarts are going into the oven, with 
2 feather or bruſh do them over with melted 
butter, and then ſift double refined "oY over 


them : Sr Gy 8 . 


Fil 2 5 iat for Tarts. I 5 2 
Beat and ſift a quarter of a pound 1 ne 
ſoaf ſügar. Put it into a mortar with the 

-'white of one egg that has been well beat up. 
Add to theſe two ſpoonfuls of roſe· water, and 
beat altogether till. it be ſo thick as juſt to run, 

" obſerving to ſtir it all one way. It is laid on 
the tart with a bruſh or ſmall bunch of feathers | 
dipped in the icing. Set the tarts, when ſo 
done, into a very gentle oven to harden, But 
take care not to let them ſtand too deR, for 
that will diſcolour them. . 
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ho Almon Wes very 8 ES, 
' To half a pound of almonds blaiichad, 20 . 


5 very finely beat with orange - flower water, put 


2 pint of thick cream, two large Naples biſ- 85 


cuts grated, and five yolks of eggs, with near 
half a pound of ſugar; put all into a diſh gar- 
niſhed with - paſte, and lay flips in diamonds 
"croſs the top; bake it in a cool oven; ane 


when drawn out, ſtick ſlips of candied citron | 


in each diamond. 


Orange Puff. 


Pare off the rinds from Seville oranges, then 
-rub them with ſalt; let them lie twenty-four 
hours in water, then boil them in four changes 
of water, making the firſt ſalt; drain them 
dry, and beat them fine to a pulp; bruiſe in 
the pieces of all that you have pared, make it 
very ſweet with fine ſugar, and: | boil It till it is 


thick; let it ſtand till it is coid, and then 1 it will 


0 fit to put into the paſte. ot 3 


X24 


Os” Sh Lanka Puffs. | bo 
Take a pound and a quarter of double re- 
fined * beaten and ſifted, and grate the 
rinds of two lemons, and mix well with the 
ſugar ; then beat the whites of two new- laid 
eggs very well, and mix them well with the 


ſugar and lemon- peel; beat them together an 


hour and a quarter, then make them up in 
what form you pleaſe ; be quick to ſet them in 
2 moderate oven; do not take off the papers 


till cold, 
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as '© H A * XII. 
To make all Sorts ar Cares, 


"© 
FY 


W 4 5 = "ip | OS. 
oP AK E' fix pounds of the beſt freſh hater; | 


work it to a cream with your hands; then 
throw in by degrees three pounds of double 
refined ſugar, well heat and ſifted : mix them 
well together, then work in three pounds of 
bplanched almonds ; and having beaten four 
pounds of eggs, and itrained them through a2 
ſieve, put them in; beat them all together till 
e thick and look white. Then add half 
: a pint of French brandy, half a pint of ſack, 
' 2 a ſmall quantity of ginger, and about two 
1 ee each of mace, cloves, and einnamon, 
with three large nutmegs, all beaten 1 in a mor- 
tawas fine as poſſible. Then ſhake” in gradu- 
ally four ie of well dried and ſifted flour. 
| kgs the oven is well prepared, and à tin 
* op to bake it in, ſtir into this mixture (as 
1 you put it into the hoop} ſeven pounds of cur- 
ST ©.rants well waſhed and rubbed,” and ſuch. a 
quant ity of candid orange, lemon, and eitron, 
in equal proportions, as ſhall be thought « con- 
venient. Ihe oven muſt be quick ant the 
1 cake will at leaſt take four hours to®bake- - $4 
Or, you may make two or more cakes Gut of 
theſe ingredients. You muſt beat it with your 
hands, and the currants muſt be plumped by 
pouring 
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pouring upon them boiling water, and drying 
them before the fire. Put them warm into 
a ES T1 


- To a quartern and a half of fine flour add 
fix pounds of currants, an ounce” of cloves. 
and mace, à little cinnamon, two grated nut- 


_ ounce of cinnamon, and a glaſs of fack, It 


butter, five eggs, and a little - mace, beaten, 
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Another rich Cake. 


megs, a pound of the beſt ſugar, ſome candied 
lemon, orange, and citron, cut in thin pieces; 
a pint of ſweet wine, a little orange-flower or 


role water, a pint of yeaſt, a quart of creams 


two pounds of butter melted, and poured into 
the middle of the flour. Then ftrew ſome 
flour over the butter, and let it ſtand half an 
hour before the fire. After which knead it 
well together, and put it before the fire to 
make it riſe. Work it up very well; put this 
mixture into a tin hoop, and bake it two hours 
atid a half in a gentle oven, {oh 


55 Spaniſh Cale. of 1 
Take twelye eggs, three quarters of a pound ö 


of the bett moiſt ſugar, mill them in a choco- o 
late- mill, till they are all of a lather; | then 


mix in one pound of flour, half a pound of 
pounded almonds,*-two ounces of candicd 
orange peel, two ounces of citron, four large 
ſpoonfuls. of orange or roſe water, half an 


is belt when baked in a flow oven. 


1 Portugal Cakes. 1 
Put a pound of fine ſugar, a pound of freſh 
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th DB pan; beat it with your 44%, till 
very light, and looks curdling; then "4 
thereto a pound of flour, and dof 
currants very dry; beat: them together, fill tin 
pans, and bake them in a ſlack oven. Fou 
may make ſeed cakes the fame way, only an in 

| carraway-ſeeds inſtead of currants. 


"Dutch Cates! 


a poun 


Take five pounds of flour, two ounces of 


ds carraway ſeeds, half a pound of ſugar, and 


ſamething more than a pint of milk, put into 
it three quarters of a pound of butter, then 
make a hole in the middle of the flour, and 
put in à full pint of good ale · yeaſt: pour in 
the butter and milk, and make theſe into a 
- paſte, letting it ſland a quarter of an hour be- 
fore the fire to riſe ; then mould it, and roll 
it into cakes pretty thin; prick them all over 
pretty much, or they mt bliſter; ; and i ge them 


2 er of of an hour. 
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Tanke one pound of ſugar, three pounds of 
the fineſt flour, a nutmeg grated, and ſome 
cinnamon well beaten ; the ſugar and ſpice muſt 
be fifted into the four, wet it with three eggs, 
and as much melted butter as will make it of 
a good thickneſs to roll into a paſte ; mould it 
well, and roll it; cut it into what ſhape you 


pleaſe ; perfume the cakes, and pat them be- 


_ ns they go into the oven. 
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8 Cates, 


8 Tale eight eggs, yolks and whites, beat * 

= -- grain them, and put them to a pound of ſugar, 

. beaten and ſifted; beat theſe three quarters of 

N an hour together, then put in three quarters of 
a. pound of flour well dried, and two ounces 
of carraway ſeeds; beat all well together, and 
bake it in broad tin pans, in a briſk oven. 


| Queen C WE; 


Take a pound of ſugar, beat it fine, pour in + 
Volke and whites of two eggs, half a pound of 
butter, a little roſe- water, ſix ſpoonfuls of warm 
eream, a pound of currants, and as much flour 

as will make it up; ſtir them well . | 
and put them into your patty-pans,: beingvell 
buttered ; bake them in an oven, almoſtas hot 

as for bread, for half an hour; then take them 

out and glaze them, and let them — * a 


little after the glazing 1 is on, to riſe. — FP 


Uxbridge: Cakes. En 2M 


* a pound of wheat flour, ſeven pounds 

g of currants, half a nutmeg, and four pounds 
© of butter; rub your butter cold very well a- 
mongſt the meal. Dreſs the currants very well 
in the flour, butter, and ſeaſoning, and knead 

it with ſo much good and new yeait as will 
make It into a preity high paſte : uſually two 
penny-worth of yeaſt to that quantity, After 
it is kneaded weli together, let it tand an hour 
to riſe. You may put half a pound of paſte 

in a cake. 


* 
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Tale A Ds” of butter, beat it in an 
EY earth pan with your hand one way till it is 
ke a fine thick cream; then have ready twelve 
eegs, with half the whites; beat them well 
| firit, and alſo beat them up with the butter, 
working into it a pound of flour, a pound of 
ſugar, and a few carraways, for an hour with 
your hand, or a great wooden ſpoon. Butter 
2 pan, put it in, and _ bake 1 it an hour in 
2 quick oven. 


| A Seed Te -- 
Take three pounds of fine flour, and rub 

in two pounds of butter; eight eggs, and four 
whites, a little cream,. and five ſpoonfuls of 
yeaſt. Mix all together, and put it before the 
fire to riſe; then add three quarters of a pound 
of carraway-ſeeds, and put it in a hoop or tin 
rim well pes. 'An hour and a half will 

* bake 1 - ET 


Fi Mee Cates: 5 


Taake a pound of Jordan almonds, Plagen 

4 Wan, beat them very fine with a little orange; | 
flower water, to keep them from oiling; then 
take a pound and a quarter of fine ſugar, boil 
it to a high candy, and put in your almonds. 
Then take two freſh lemons, grate off. ghe 
rind very thin, and put as much juice as to- 
make it of a quick taſte; put this mixture into 
glaſſes, ſet it in a ſtove, ſtirring often, that it 
may not candy: ſo when it is a little dry, part 
it into {mall cakes upon ſheets of paper, or tin, 


to harden, | 
Saffron 


OE Saffron Cakes. © 7 


Take half a peck of the fineſt flour, a pound 
of butter, and a pint of cream, or good milk; | 3 
ſet the milk on the fire, put in the butter, and 
a good deal of ſugar; then ſtrain ſaffron to 
your taſte and liking into the milk ;. take ſeven 
or eight eggs, with two yolks, and ſeven or eight. 
ſpoonfuls of yeaſt; put the milk to it when it 
is almoſt cold, with falt and coriander ſeeds ; 
knead them all together, make them up in rea- 
ſonable ſized cakes, and bake them in a quick. 
oven. th 5 | 


15 Orange Cakes. © ; 
Tanke the peels of four. oranges, being firſt 
pared, and the meat taken out; boil them ten- 
der, and beat them ſmall in a marble mortar ; 
then take the pulp of them, and two more 
oranges, the ſeeds and ſhins being picked out, 
and mix them with the peelings that are beaten, 
ſet them on the fire, with a ſpoonful or two of 
orange-flower 'water, keeping it ſtirring till that 
moiſture is pretty well dried up; then have ready + © 
to every pound of that pulp, four pounds and 

* a quarter.of double refined ſugar, tinely ſifted. 

Make the ſügar very hot, dry it upon the 
fire, and then mix it and the pulp together; 
ſet it on the flre again, till the ſugar be well 
melted, but take care it does not boil. You 
may put in a little peel, ſhred ſmall or grated ; 
and when it is cold, draw it up in double 
papers; dry them before the fire, and when 
vou turn them, put two together, or you 
W 
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en up 5 eggs, with a ſpoonful of roſe 
water and a ſpoonful of ſack; then add a 
pound of fine powdered ſugar, and a pound 
of flour; mix theſe into the eggs by degrees, 
with an ounce of coriander ſeeds; ſhape them 

on white thin paper or tin moulds, in any form 
vou pleaſe. Beat the white of an egg, and 
with a feather rub it over, and duſt fine ſugar 
over them. Set them in an oven moderately 
heated, till they riſe and come to a good co- 
lour ; and if you have no ſtove to dry them 
in, put them into the oven at W * let 
them ſtand till . - | 


To a Wigs. nt 


. Take aa "IRON and a half of flour, and 
three quarters of a pound of butter; tub it 
into the flour till none of it be ſeen; then take - 
2 pint or more of new milk, make it very warm, 
and with a half pint of ale yeaſt, make it. into 
a light paſte, put in carra way- ſeeds, and what 
ſpice you pleaſe ; then make it up, and lay it 
before the fire to rife; after this, work in three 
quarters of a pound of ſugar, and then roll 
them pretty thin into what form you pleaſe; 
put them on tin plates, and hold them before 
the fire to riſe again, before you ſet them in; 


your oven muſt be pretty quick, 


To 


7 make Buns... | 
T Take two pounds of fine flour, a pint N 
ale- yeaſt, with a little ſack, and three 
beaten; knead all theſe together with a little 


warm milk, nutmeg, and falt, Lay it before 
the fire, till it riſe very: light. Then knead 


into it a pound of freſh butter, and a pound 
of round carraway comfits, and bake them in 

a quick oven on floured papers in what Taps 
you pleaſe. A'S, 


Maccaroons. = 
T ake a pound of almonds, let hong bb 


ſcalded, blanched, and thrown into cold water, 
then dry them in a cloth, and pound them in 
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a mortar; moiſten them with orange-flower 


water, or the white of an egg, leſt they turn 
to an oil; after this take an equal quantity of 
fine powdered ſugar, with three or four whites 
of eggs; beat all well together, and ſhape them 
on wafer paper with a ſpoon. - - Bake, them on 
tin . in a gentle oven. LOR 


5 Good Fritters. 


Mix half a pint of good cream very thick 
wk flour, beat fix eggs, leaving out four 
whites ;- add fix ſpoonfuls of ſack, and ſtrain 
: them into the cream; put in a little grated nut- 
meg, ginger, cinnamon, and ſalt; then put 
in another half pint of cream, and beat the 
batter near an hour; pare and ſlice your apples 
thin, dip every piece in the batter, and throw 
them into a pan with boiling lard. 


Pan 


g . 


0 CAKES. 


"+ 
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"Pan FSA» y 


„ 1 pint of: thick m bs fpaonfils of 
0% fack, and half a pint of fine flour, -fix « eggs, 

| (but only three whites) one grated nutmeg, a 

„ guarter of a pound of melted butter, a very 

little falt, and ſome Tugar ; : fry theſe chin in a 


r . 
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Firſt warm a pint of cream, and then add 
to it five quarts of milk that is warm from the 
cow; and when you have put a ſufficient quan- 
tity of rennet to it, ſtir it about till it comes 

to a curd; then put the curd into a cloth, or 
linen bag, and let the whey be well drained 
from it: but take care not to ſqueeze it hard; 
when it is ſuffictently dry, throw it into a mor- 
tar, and beat it till it is as fine as butter. To 
the curd, thus prepared, add half a pound of 
ſweet almonds blanched, and the ſame quan- 
tity of maearoons, both beaten together as fine 
© as powder. If you have none of the laſt near 
at hand, make uſe of Naples biſcuits in their 
' ſtead; then add to your ingredients the yolks 
of nine eggs that have been well beaten, a a 
whole nutmeg, and half a pound of double 
refined ſugar. When you have mingled all 
theſe well together, melt a pound and a- quarter 
of the beſt freſh butter, and ſtir well into it. 
As to your puft-paſte for your cheeſe-cakes, 
it muſt he made in the manner following : 
Wet a pound of fine flour with cold water, 
and then roll it out; put in gradually at leaſt 
two 


1 


* 
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two 8 of the beſt freſh 5 and ſhake 


a ſmall quantity of flour upon each-coat as you | | 


roll it. Make it juſſ as you uſe it. 3 
N. B. Some will add to e Ou current Wa 
and 9 plumbs. 
N Ober ſecales , Rennet: | bl 
Take a quart of thick cream, and ſet it over 
a clear fire, with ſome quartered nutmeg in it; 
juſt as it boils up, put in twelve eggs well 
- beaten ; ſtir it a little while on the fire, till it 
begins to curdle, then take it off, and gather 
the curd as for cheeſe; put it in a clean cloth, 
tie it together and hang it up, that the whey 
may run from it; when it is pretty dry, put it 
in a ſtone mortar, with a pound of butter, a 
quarter of a pint of thick cream, ſome ſack, 
orange-flower water, and half a pint of fine 
_ ſugar ; then beat and grind all theſe together 
for an hour or more, till it is very fine; paſs 
it through. a hair ſieve, and fill your paity-pans 
but half full; you may put currants in half 
the quantity, if yon pleaſe ; a l ttle more than 
a quarter of an hour will bake them. "Take the 
- Nutmeg out of the cream when it is boiled, 


Pe or Fete Ebeeftcates 


Take ſix ounces of potatoes, four ounces 
of lemon- -peel, four ounces of ſugar, and four 
ounces of butter; boil the lemon-peel ten- 
der, pare and ſcrape the potatoes, .boil 
them tender alſo, and bruiſe them ; beat the 
lemon peel with the ſugar, then beat all to- 

gether 
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' - _ gether very well, and melt the butter in a little 
thick cream: mix all together very well, ande 
; let it lie till cold; put cruſt in your pattypans, fl 
* and fill them little more than half full. Bake! 
them in a quick oven half an hour; ſift ſomne 
dauble refined. ſugar on them as they go into 
the oven; this quantity will make a dozen 

mall patty-pans. „ 
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| . 0 make a plain boiled Pudding, | © 
F ] AK E a pint of new milk, mix with it! 
1ſix eggs well beaten, two ſpoonfuls of 
our, half a nutmeg grated, a little falt, and 
| ſugar. Put this mixture into a cloth or bag. 
Put it into boiling water; and half an hour 
will boil it. Serve it up with melted butter. 


| 8 Ae. 1 * „ x „5 
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Taake a pint of cream, or new milk from 
| the cow; in which boil a little nutmeg, ein- 
| namon, and mace in a fine linen rag. Take 


out the ſpice, and beat up the yolks of eight 
eggs, and the whites of four, with a glaſs of. 
| mountain wine; to which add a little ſalt and 
L ſugar ; then mix them with the milk. Put in 
a halfpenny roll, a ſpoonful of flour, and a 
little roſe-water; and baving beat them well 
together, tie all up in a thick cloth, and boil 
5 i 
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ones. 13% 
it tos an hour. Melt butter, ſugar, and a little 
white wine for ſauce, wn 2 it over r the * 
ding, when diſhed, 235 
. A Draking Puading: 7 


Take a penny white loaf. grated, two ſpoon- | 
fuls of flour of rice, and ſeven eggs beaten up. 
Put them in a quart of cream cr new milk. 
Seaſon them with nutmeg grated, and white 
roſe · water. Tie it up, boil it an hour, and 
then ſerve it up with plain melted butter, and 
with ſugar and a little wine. | | 


A fine Biſcuit Pudding. 


Grate three Naples biſcuits, and pour a pint 
of cream or milk over them hot. Cover it 
cloſe till cold, then add a little grated nutmeg, 
the yolks, of four eggs and two whites beaten, 
a little orange flower or roſe water, two ounces 
of powdered: ſugar, and half à ſpoonful of 
flour. Mix thele well, and boil them in a 
China baſon, tied in a cloth, for an hour. 
Turn it out of the daſon, and ſerve it up in 
a diſh with melted: butter, and ſome hh wed 
Ae” rer -...'4 


— Biiled planb Pulling, 


Shred a pound of beef ſuet very fine, to 
which add three quarters of a pound of raiſins 
ſtoned, a little grated nutineg, a large ſpoon- 
ful of ſupar, a little fait, ſome white wine, four 
eggs beaten, three ſpoonfuls of cream, and five 
ſpoonfuls of flour, Mix them well, and boil 
them in a cloth three hours. Pour over this 
pudding melted butter, when diſhed. 

Bann, 
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when cold, add eight eggs beaten and ſtrained, 
a penny loaf grated, and half a nutmeg, three 
ſpoonfuls of Madeira or ſack, a quarter of a 
Pound or more of ſugar. Mix theſe well tos 


gether. Tie it up in a cloth; and boil it three 


hours. Serve it up with a a good deal of butter 
l over it. | DER 


ot Cuſtard „ 1 


Take two ſpoonfuls of ſine flour, half a grated 
nutmeg, a little ſalt and ſugar, ſix e eggs well 
beaten, and mix. them all-in a pint of cream 
or new milk. Boil it in a cloth half an hour; 
and ſerve it up with Plain melted butter.” RI 


1 hb 1 Hunting Prding; 


- 2 


Mix a pound of beef fuet ſhred fine with 2 


pound of fine flour, tlitee quarters of a pound 


of currants well cleaned, a quarter of a pound 
of raiſins ſtoned and chred, five eggs, a little 


rated lemon- peel, two ſpoonfuls of ſugar, and 
a little brandy. © Mix them well together. I ie 


it up in a cloth; and boil it full two hours. 


Serve it up with white wine and melted butters 


4 boiled Suet Pudding. 


Take a quart of milk, a pound of ſuet 
ſhred ſmall, four eggs, two {poonfuls of grated 


4 


Pick 7 1 a pint of great e bruiſe 3 
it, but not ſmall, in a mortar. Boll i it quar- 
ter of an hour in new milk. Then cover 3 
cloſe, and let it ſtand till it be cold. To this, 


ginger, 
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batter with flour. Then mix in the reſt of the 
milk with the ſeaſoning and ſuet till it becomes 


a pretty thick batter. Boil it two hours. 


Serve it up with Plain borer: 


Ee *7 A. Steak. Pudding. | 


Make a rich paſte of a quartern of flour and 
two pounds of ſuet ſhred fine, mixed up with 
cold water, ſeaſoned with a little falt, and made 
ſtiff. The ſteaks may be either beef or maut- 
ton, well ſealoned with pepper and falt. Roll 
the pate out Half an inch thick. Lay the 
ſteaks upon it, and roll them up in it. Then 
tie it in a cloth; and put it into boiling water. 
A ſmall pudiling will be done enough in three 


} 


| hours.” A large one takes five hours bene 11 


N. B. nen eat well e ee rin Ait 


1 boiled Potato Pudding. | 
Boil two pounds of potatoes, and beat them 


in a mortar fine; beat in haf a pound of melt- 


ed butter, and boil it half an hour; Pour 
meſted butter over it, with a glaſs of white 
wine, or the juice of a Sev: le +07ange, and 


throw wear all over: the N and Aich. og 


4 Boiled Amend Pudding. 


Beat a pound of ſweet almonds as ſmell as 
poſſible, with three ſpoonfuls of roſe- -water, 
and a gill of ſack or white wine; mix in 
half a pound of freſh butter melted, with 


_ five 


Z &f PUDDINGS. ut 
| oinger, or one of beaten pepper, nd a tea 


ſpoonful of falt. Mix the ſeaſoning and ſuet 
firſi in one pint of the milk, and make a thick 


* 


ä 


2 "or un 


ſive yolks of eggs, and two whites, a: quart of 


cream, a quarter of a pound of ' ſugar, half 2 
nutmeg grated, one ſpoonful of flour, and three 
ſpoonfuls of erumbs of white bread; mix all 
well together, N * it. * v9 take half 

8 boiling.” | e 
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„ 4 boiled Rice Pudiing.. 


Take a quarter of a pound of rice; and half 
a pound of raifins ſtoned, Tie thꝭm in a cloth, 
ſo as to give the rice room to ſwell. : Boll it 
two hours, and ſerve it up with melted butter, 
ſugar, and grated nutmeg thrown over it. e 


A Prune or Damſon Pudding. 


Take a quart of milk, beat ſix eggs and half 
the whites, with half = pint of the milk and 
four ſpoonfuls of flour, a little ſalt and two 
ſpoonfuls of beaten ginger; then by degrees 
mix in all the milk, and a pound of prunes. Tie 
it in a cloth, boil it an hour, melt butter and 

pour over it. Damſens eat well this way. 


, 


An Apple Pudding. . 


Make a good puff paſte, roll it out Gates an 
inch thick; pare "and; core apples enough to fill 
the cruſt, and cloſe it up. Tie it in a cloth, 
and boil it; (if a ſmall pudding two hours; if 
a large one, three or four hours.) When it is 
enough, turn it into a diſh ; cut a piece of 
cruſt out of the top, butter and ſugar it to the 
Palate ; lay on the crit * ana en 15 to 
* het, 5 on 
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3 _ e and a damſon pud- 


ding, or any ſo plumb, apricots, cherries, or 


mulberries, may be made the ſame 8 | 


A plain baked Pudding. . 
Boll a quart of milk; then ſtir in 99 7 till 


g thick; add half a pound of butter, ſix ounces 


of ſugar, a nutmeg grated, a little falt, ten eggs, 
but not all the whites. Mix. them well, put 


it into a diſh buttered, and it will be baked in 


three quarters of an hour. 


A Bread Puddi 12 baked. 


Take a pint of cream, and a ne of a 
pound of butter, ſet it on the fire, and keep 
it ſtirring; when the butter is melted, put in 


as much grated ftale bread as will make it pret- 


ty light, a nutmeg, a ſufficient quantity of 
ſugar, three or four 6 and alittle ſalt, Mix 
all together, butter a Ws ay it in, and bake 
it half an 395 1 


4 Millet Pudding. 
Take half a pound of millet, and boil it over. 


night in two quarts of milk. In the morning 


add fix ounces of ſugar, ſix of melted butter, 
ſeven eggs, half a nutmeg, a pint of cream, 
and ſweeten to your taſte. Add ten eggs, with 
half the Whites, and bake it. 


A Marrow Pudding. 
Boil a quart of cream, take it off the 


fire boiling, and flice into it a penny white 
loaf. Add to it eight ounces of blanched al- 
monds beaten fine, two ſpoonfuls of white 


ole 


role; watet, the 8 wm fix aa A 8 of 
ack, a little falt, ſix ounces of candied lemon 
and citron' fliced' thin, a pound of beef marrow. 
ſhred fine, and half a pound of currants. Mix 

all together, and put it into a diſh rubbed with - 

| butter. ; Half an hour will bake it; when 
enough, duſt on ſome . and ſerve it up | 
hot. TE wo . 52 1 x | | 


Cr z 


W 8 os” Ris Pudding. - 2 
; Beat half a pound of rice to powder. Set 
it with three pints of new milk upon the fire, 
let it boil well, and when it grows almoſt cold, 
put to 1 eight” eggs wel! beaten, and half a 
. pound of ſuet or butter, half a pound of ſugar, 
and a ſufficient quantity of cinnamon, nutmeg, 
3 and mace. Half an hour will bake it. 
= - You may add a few currants, candied le- 
mon, eit: on- peel, or other ſweet- meats; and 


lay a puff; paſte firſt all over the kides. and 1 rim 
of the diſh, | 


e Pobr Man s Pudding. 


; Take ſome ſale bread : pour over it ſome 
hot water, Ull it is well ſoaked ; then preſs out 
the water, and waſh the bread ; add ſome pows- 
dered ginger, nutmeg grated, and a little falt; 
ſome roſe-water or ſack, Liſbon ſugar. . and 
currants; mix them well together, and lay 
it in a pan well buttered on the ſides; when 
it is well flatted with a ſpoon, lay ſome pieces 
of butter on the top; bake it in a gentle 
oven, and ſerve it hot. You may turn it 
. ; out 
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din of the pan. when it is cold, and it will eat 
| like a fine cheelecaks. V 


. Orange Pudding. e 


| = T ake the yolks of fixteen eggs, beat them | 
well with half a pound of melted butter, grate 


in the rind of two Seville oranges, beat in half 


- a pound of fine ſugar, two ſpoonfuls of orange- 


flower water, two of roſe water, a gill of ſack, 
half a pint of cream, two Naples biſcuits, or 
the crumb of a half-penny roll ſoaked in the 
cream, and mix all well together. Make a 
thin puff-paſte, and lay it all over the dith and 
round the rim; pour in the pudding and bake 
it. It will take about as long baking as a cuſ- 


tard, | 


4 Carrot Pudding... 


You muſt take a raw carrot, ſcrape it very | 
clean, and grate it; take half a pound of the 
grated carrot, and, a pound of grated bread-; 


beat up eight eggs, leave out half the -whitesy 


and mix the eggs with half a pint of cream: 
then ſtir in the bread and carrot, halt a pound 


of freſh, butter melted, half a pint of ſack, 
__ three ſpoonfuls of orange- flower water, and a 


nutmeg grated. Sweeten to your palate, Mix 
all well together; and if it is not thin encugh, 
{tir in a little new milk or cream. Let it be 


of a moderate thickneſs: lay a puff-paſte all 
over the diſh, and pour in the ingredients, 


Bake it, which will take an hour, It may alſo 


be boiled. If fo, ſerve it up with melted but- 


ter, white-wine, and ſugar. 


A Duince 
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1 be Apricot, or white Pear planb Pudding. 
Scald your quinces very tender, pare them 
thin, ſcrape off the pulp, mix it with ſugar very 


*+ Feet, put in a little ginger and einnamon. To 
a pint of cream you mult put three or four 


yolks of eggs, and ſtir it into your quinces till 
they are of a good thickneſs, It muſt be pretty 
thick. So you may do apricots, or white pear- 


plumbs, but never pare them. Butter | 


diſh, pour it in, and bake it. 


| An Italian Puddi ng. a 
La ay puff-paſte at the bottom and round the 


edges of the diſh.. Upon which pour a mix- 


ture of a pint of cream, French rolls enough 
to thicken it, ten eggs beaten very fine, a nut- 


pee twelve pippins ſliced, fome orange- 
and ſugar, and half a pint of ef” wine. 


Half an ' hour will bake . 
e Apple eddie... 


pt, three or four codlins, and bruiſe then J 
through a ſieve. Add a quarter of a pound 
of biſcuit, a little nutmeg, a pint of cream, and 


ten eggs, but Bak 1 the 8 » 5 Swecten 


* 2 


to your taſte, | ak e H. 
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I Norfolk 2 - 
Make a batter as for pancakes} with a pint | 


of milk, two eggs, a little ſalt, and as much 


| four as is needful. Drop this batter in pieces, 


into a pan of boiling water. And if the water 


boils faſt, they will be ſufficiently done in three 


minutes. Throw them into a ſieve or cullen- 


der to ain. Then 270 them in a diſh. Stir 
a 


e 3 2 2 


e 
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a ſlice of freſh butter into _— WE Ly 

. A ; 5 
| 4 Herd Dump ling. * | 5 

| Mix flour and water, and a little falt, like * 

: - 2 paſte, © Roll it into balls, as big as a turkey's 


'- egg. Have a pan of boiling water ready. 
Throw the balls of paſte into the water, have 


ing firſt rolled them in flour. They eat bet 


boiled in a beef pot; and a few curratls added 


make a pretty change. Eat them with butter, 
as above. 


Apple Dunptags: 


Pare and core as many codlings as you in 
tend to make dumplings. Make a little cold 
butter paſte. Roll it to the thickneſs of one's 
finger, and wrap it round every apple ſingly; 
and if they be boiled ſingly in pieces of cloth, 
ſo much the better. Put them into boiling 
water, and they will be done in half an hour. 
Serve them up with melted butter and white 


* Git. 3 and garniſh with grated: ſugar about the 
di £ 


„ 
| CHAP. xv. 


of SYLLABUBS, CREAMS, 
2 and FLUMME RF. 


To make a fine Syllabub from the Cow. 


S* EETEN a quart of cyder with double 
refined ſugar, and grate a nutmeg into it; 
3 then milk the cow into your liquor. When 


2 you 


„ or CR E * "M 25 . ” 
vou have thus added what quantity of mill 
you think proper, pour half a pint,. or more 
(in proportion to-the quantity of ſyllabub you 


make) of the ſweeteſt . can n get al 
over it. 


bs A White 8 „Aebab. b 
Take tivo porringers of cream, and one of 
white wine, ⸗grate in the {kin of a lemon, take 
the whites of three eggs, ſweeten to your taſte, 
then whip it with a whiſk; take off the frotü 
as it riſes, pour it into your e or 
pots, and ONE are fit for uſe, 


To make a fine Cream. 


ales a pint of cream, ſweeten to your pa- 

late; grate in a little nutmeg, add a ſpoonful 
f orange flower water, or roſe water, and two 
- ſpoonfuls of ſack; beat up four eggs, and two 

Whites, ſtir it all together one way over the fire, 

- WEN it is thick; have cups ready, and Pour it in. 2 


| 1 Cream . 5 
Take the juice of four large lemons, halt | 
pint of water, a pound of double refined ſugar 
beaten fine, the whites of ſeven eggs, and the 
yolk of one beaten very well; Mix All together, 
ſtrain it, ſet it on a gentle fire, ſtirring} it all 


the while, ſe im it clean; put into it the 
peel of one lemon when it is very hot, but not 


to boil; take out the lemon- peel, and pour it 
into china diſhes. 
| Raſberry Cream, 
Take a quart of thick ſweet cream, and 
boil it two or three wallops ; then put it 2 
„„ | . 


may ſend it up. 


Joke, Os, 2% owl. 


— 


. — 
2 4 

> 
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Of CREAMS, ' 10 


me fire, and ſtrain the juice of raſberries into 
it to your taſte; ſtir it a good while before you 


put your juice in, that it may be almoſt cold 


when you mix it, and afterwards ſtir it one 


way for almoſt a quarter of an hour; then 
ſweeten it to your taſte, and when cold you 


Whipt Cream. 


Take aquart of thick cream, and the whites 


of eight eggs beaten with half a pint of ſack; 


mix it together, and ſweeten to your taſte witn 


double refined ſugar; you may perfume it (if 
you pleaſe) with muſk ar ambergreaſe tied in a 
rag, and ſteeped a little in the cream. Whip 


it up with a whiſk that has a bit of lemon- 
5 peel tied in the middle. Take off the froth 85 
vith a ſpoon, and lay it in your glaſſes or ba- 


ſons. 
1 5 


To make a Trifle. 705 


+ 


Cover the bottom of a diſh or bowl with. 
Naples biſcuits broke in pieces, macaroons in 
halyes and ratafia cakes. Juſt wet them 
through. with fack ; then make a good boiled 
cuſtard not too thick, and when cold. pour it 
over, then put a ſyllabub over that. V ou may 
garniſh with ratifia cakes, curraat jelly, and 
flowers. 


Flummery. 


Take a large calf's foot, cut out the great 
bones, and boil them in two quarts of water; 
then ſtrain it off, and put to the clear jelly 
half a pint of thick cream, two ounces of 

| 3 | ſweet 
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= e and an ounce of. — ene 
well beaten together. Let it juſt boil, then 
5 be train it off, and when it is as cold as mill from 
te cow, pur it into cups or Rs 1 -4 


* Oatmeal Hummery. e "3 


- Put 3 (as much as you A into a 
broad deep pan, cover it with water, {tir it to- 
- gether, and let it ſtand twelve hours; then pour 
off that water clear, and put on a good deal of 
freſh ; ſhift it again in twelve hours, and ſo on 
in twelve more. Then pour off that water 
clear, and ſtrain the oatmeal through a coarſe. 
| hair fieve, pour it into a ſauce pan, keeping it 
- Rirring all the time with a ſtick; till it boils 
and becomes very thick. Then pour it into 
diſhes. When cold, turn it into plates, and eat 
it with what you pleaſe, either wine and ſugar, _ 
or milk. It cats very well with cyder 208; 

« Jar 

Lou may obſerve to put a great deal of wa- 

ter to the oatmeal, and when you pour off the 
laſt water, put on juſt enough freſh to joe ; 
the oatmeal well. Some let it ſtand forty=ei 
hours, ſome three days, ſhifting the 555 ; 
every twelve hours; but that is as you like it 
for ſweetneſs or tartneſs. Gragts, once cut, 

do better than oatmeal. Mind to ſtir it my 
ther when you put in n water. 


CHAP. 


© Terving pan or ſkil 
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ESDUSFTARDS. 5 


Calf Fart Plth, OE 


C UT four calf's feet in pieces, pat them 


into a pipkin, with a gallon of water, 


cover them cloſe, and boil them ſoftly till al- 


moſt half be conſumed, then run the liquor 


through a fieve, and let it ſtand till it be cold. 
With a knife take off the fat, at top and bot- 
tom, melt the fine part of the jelly in a pre- 


double refined ſugar to your taſte, the whites of 


eight eggs beaten to a froth ; ſtir and boil all 


"theſe together near half an hour; then paſs it 


through a fieve into a jelly bag; put into your 


jelly bag a very ſmall ſprig of roſemary. and a 

piece of lemon-peel; pals it through the bag 

till it is as clear as water. 
Hart: Horn Jelly. 

Take a large gallipot with hart's horn, 


then fill it full with ſpring water, tie a double 


paper over the gallipot, and ſet it in a baker's 
oven with houſhold bread. In the morning 


take it out, run it through a jelly-bag, ſeaſon 


with juice of lemons, double retined ſugar, 
and the whites of eight eggs well beaten, 
| BW 6 "mil 


et, and put in a pint of 
- Rheaith wine, the juice of four or five lemons, 


* £ 
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+ KY — 


1 


— 


. A 'o JELLIES. 


Let it have boil, and run it rough the; * : 


bag agam into jelly-ęlaſſes, putting a bit of 
e into the bag. 


2 


Currani Fell. 


Having Aript the currants from the talks, | } 
plitehem.: into a ſtone jar: ſtop it cloſe; ſet it 


in a kettle of boiling water half way up the j Jar; 
ab let it boil half an hour; take it out, and ſtrain 
the juice through a coarſe hair ſieve. To a} 
paint of juice put a pound of ſugar ; ſet it over 
2 a fine quick clear fire in a preſerving- pan or 
bell metal ſkillet. Keep ſtirring it all the time 


till the ſugar be melted ; then ſkim the ſcum 7 
off as faſt as it riſes. 


When the jelly is very clear and fins,” pour 


0 . into earthen or china cups, or gallipots..-. | 


When cold, cut pieces of white paper juſt the 
bigneſs of the top of the pot, dip them in bran» 
dy, lay them on the jelly; then cover the top 
cloſe with white paper, and prick it full of holes. 


Set it in a dry place. You ay Put ſome 
in Rt for preſent uſe. — __. 7; 3 


Raſberry SGi . The Ee. 3 5 


Take a pint of currant jelly, ak . 1 bert of” 
raſberries, bruiſe them well together, ſet them 
over a ſlow fire, keeping it ſtirring all the time 
till it boils. Let it boil five or {ix minutes, 
pour it into gallipots, paper them as you do 
the currant jelly, and keep them for uſe, 
They will keep for two or three years, and 
have the full flayour of raſderries. 


A Cuſtard 


A * r 
ä 


A Cuſtard. 
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Sweeten a quart of new milk to your taſte; 


erate in a little nutmeg, beat up eight eggs well .. 


(leaving out half the whites) ſtir them into 
the milk, and bake them in china. cups, or 
put them into a deep china diſh, Have a ket- 
tle of water boiling, ſet the cups in, let the 
vater come above half way, but do not let ir 
boil too faſt, for fear of its getting into the cups, 
_You may add a little roſe-water, and French 
brandy. oe oe ns D 


Boiled Cuftards.' : 
Put into a pint of cream two ounces of al- 


monds, blanched and beaten very fine, with 
roſe or orange-flower water, or a little mace ; - 
let them boil till the cream is a little thickened, 


then ſweeten it, and ſtir in the eggs, and keep 


it ſtirring over the fire till it is as thick as you 


would have it; then put to it a little orange— 


flower water, ſtir it well together, and put it 


into china cups. 
NM B. You may make them without al- 


monds. 
Almond Cuſtards. 


Take a pint of cream, blanch and beat a 
quarter of a pound of almonds fine, with two 


ſpoonfuls of roſe-yater. Sweeten it to your 


palate. Beat up the yolks of four eggs, ſtir 
all together one way over the fire, till it is 
thick; then pour it out into cups. Or you 
may bake it in little china cups. 

=” - Rice 
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Rice cn 


Boil a quart of cream with a blade of mace, 
and a quartered nutmeg, put thereto boiled 
"9; well beat with the cream; mix theſe to- 

ether, ſtirring them all the while they boil. 
ien enough, take it off, and ſweeten it to 

your taſte; put in a little orange- flower water 
or brandy, then pour it into diſhes. TY 
£0. d, ſerve 1 it up. f e 
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£ CHAP. IX. 
/POTTING and COLLARING, 


1 pot Beef or Fimiſom: 


HEN you have boiled or baked, and 

cut your meat ſmall, let it be well 

beaten in a marble mortar, with ſome butter 
melted for that purpoſe, and two or three an- 
chovies, till you find it mellow and agreeable 
to your palate, Then put. it cloſe down in 
pots, and pour over them a ſufficient quantity 
of clarified butter. You. may ſeaſon your in- 

gredicnts with what ſpice you pleaſe, 


To pot Pigeons, or any other Fiqvls, 


_ - Yourpigeons being truſſed and ſeaſoned with 
ſavoury ſpice, put them in a pot, cover them 
with butter, and bake them ; then take them 
out and drain them, and when they are cold, 


cover them with clarified butter, I he fame 
vay 


A * 
's * 


2 . L ARI N G. i 
3 nn only bone n 18 


| they are b 
, B | 25 bot Cbarrs or Trouts, RC, N 

- ÞB. -. Clean the fiſh well, and bone them; waſh vi 
them with'vinegar, cut off the tails, fins, and _ 

o beads; then ſeaſon them with pepper, falt, 

* "4 nutmeg, and a few cloves; put them down "ll 
n cloſe in a pot, and being well covered, bake 


them for a couple of hours or more, with a 
little verjuice and ſome butter; then pour off 
6 the liquor, and cover them with ce 
| butter. jt Forts 


275 pot FR We, or Bets. 


"2 Take lampreys or eels, 1kin, gut, and waſh 
wein, and {ht them down the back; take out 
the bones, and cut them in pieces to fit your 
pot; then ſeaſon them with pepper, falt, and 

' nutmeg, and put them in the pot, with half 
a pint of vinegar. They mutt be cloſe cover- 

ed, and baked half an hour; and when done, 

pour off the liquor, and cover them with cla- 
88 butter. 


— 


„ 1 


To collar Beef. 


Lay a flank of beef in ham brine a fort- 
hight, then take it out, and dry it in a cloth; 
lay it on a board, take out all the leather and 
ſkin, cut it coli and croſs; ſeafon it with 

 favoury ſpice, two anchovies, and a handful 
or two of thyme, parſley, ſweet matjoram, 
winter-favoury, onions, and fennel ; ſtrew it 
on the meat, roll it into a hard collar in a cloth, 
H 6 ſew 
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| 156 &f COLLARING, 


ſe it cloſe, tie it at both ends, and put it in 


A collar pot with a pint of red wine, cocchineal, 


and two quarts of pump water. When it is 


cold, take it out of the cloth. 


. 


then roll it up as you da brawn; bind it with 
narrow tape very cloſe, then tie a cloth round 


it, and boil it very tender in vinegar and water, 


a like quantity, with a little mace, cloves, 


pepper, and falt, all whole. Make it boil, then 


put in the collars; when boiled tender, take it 


up; and when both are cold, take off the 
=_— cloth, lay the collar in an earthen pan, and 
N pour the liquor over; cover it cloſe, and keep 


3 To collar a Breaft of | Mutton. „ 


of three hard eggs bruiſed ſmall, and a little 


lemon- peel ſhred fine; with which, having 


laid the meat even and flat, ſeaſon it all over, 
and add three or four anchovies waſhed and 
boned; then roll the meat like a collar, and 
bind it with coarſe tape, and bake, boil, or 


| ; 1 roaſt it. : 2 
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1 Collar a Brea of Vea. 
| Bone the veal, ſeaſon it all over the inſide 
with cloves, mace, and falt beat fine, a hand- 
ul of ſweet-herbs e of the ſtalks, a little 
©  fage, penny: royal, and parſley ſhred very fine, 


4 © - Cut off the red ſkin, and take out the bones 
1 and griſtles. Then take grated white bread, a a 
1 little cloves, mace, ſalt, and pepper, the yolks * 


_ OT COLLARING. 37 


| 3 . collar Park.” | 
ne a breaſt of pork, ſeaſon it t with Grange 


7 ſeaſoning, a good quantity of thyme, parſſex 


N and ſage; then roll it in a hard collar in a cloth, 

tie it at both ends, and boil it; and when it is 

cold, ſteep it in the "OE liquor! in W ; 
it was boiled. 

7 5 2 * Fel. 


Scour large filver eels with falt, fit them Hook 
: Fs: the back, and take out all the bones; 
then waſh and dry them, and ſeafon them with 
ſavoury ſpice, minced parſley, thyme, ſage, 


and onion ; and roll each in little collars in a 


cloth, and tie them cloſe. Then boil them in 
water and ſalt, with the heads and bones, half 
- pint of vinegar, a bunch of herbs, ſome 

_ ginger, and a pennyworth of ifinglaſs ; when 


they are tender, take them up, tie them cloſe . | 


| again, 1 the 1 and * the eels in it. 
0 H AF. WW. 


© PRESERVING, DRYING, 1 
CAN DYING. 


To keep Green Peaſe till Chriſtmas. 
TAK E fine young peas, ſhell them, throw 


them into a cullender to drain, then lay 

a cloth four or five times double on a ta- 
ble, and ſpread them thereon ; dry them 
> 7 


* — 
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and cover them with mutton ſuet fat; when it 
s a little coolꝭ fill the necks almoſt to the top, 
= - cork them, and tie a bladder and a leather over 
i 1 and et them! in a cool dry place. 1 
bs * bers Freneb: e Yi. 4 

D - TT ake young beans, gathered o a dry day, 


> at the bottom, and then a Jayer of beans, then 
falt and then heans, and fo on till the Jar is 


cloth over them, and a board on that, and then 
a weight to keep it cloſe from all air; ſet chem 


any ſalt in the water. | 


ons, Sc. for Tarts or Pe 23 


they begin to turn. Pick all the largeſt out; 


other third put as much water as you think 


a coarſe hair ſieve, and to every quart of this 
liquor put a pound and a half o ſugar, boil 
it, and ſkim it very well; then throw in your 
fruit, juſt give them a Lead, take en off 

the 


very well, and have your bottle ready, fill them 


in a dry cellar, and when you uſe them,” take _ 
ſome out and cover them cloſe again; waſh 

thoſe you take out very clean, and let them lie 
in foft water twenty-four. hours, ſhifting the 
water often; when you boil them do not put 5 


Ts Aeep White ae abr Plan bi bor or Per. 
Gather them when full grown; and just as 
fave about two: thirds of the fruit; to the 


will cover them, boil and ſein them; when ; 
the fruit is boiled very ſoft, ſtrain jt through 8 


Y | 


have a large ſtone jar ready, lay a layer of ſalt | 


ys cover_ them with ſalt, and tie a coarſe _ | 
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| the fire, and when cold, put them into bottles 
with wide mouths, pour your ſyrup over, lay 


„N 


with oil. 


on a piece of white paper, and cover them 
To make Marmalade. . 
To two pounds of quinees, add three qdar- 


ters of a pound of ſugar, and a pint of ſpring 


water; put them over the fire, and boil them 


till they are tender; drain, off the liquor, and 
bruiſe them; then put them into it again, let 


into your pots or ſaucers. 


it boil three quarters of an hour, and put it 


© To preſerve Mulberries whole, 
Set ſome mulberries over the fire in a ſkillet 


or preſerving pan; draw from them a pint of 
Juice when it is ſtrained; then take three pounds 


of ſugar beaten very fine, wet the ſugar with . 
the pint of juice, boil up your ſugar and ſkim 


it, put in two pounds of ripe mulberries, and 


let them ſtand in the ſyrup till they are tho- 
roughly warm; then ſet them on the fire, and 


let them boil very gently ; do them but half 


enough, and put them by in the ſyrup till next 
day, then boil them gently again: when the 
fſyrup 1s pretty thick, and will ſtand in round 


drops when it is cold, they are enough; ſo put 


all into a gallipot for uſe. | 


To preſerve Guoſeberries, Dam ſans, or Plumbs.. 


Gather them when dry, full grown, and 
not ripe; pick them one by one, put them 


into glaſs bottles that are very clean and dry, 


and cork them cloſe with new corks ; then put 
| a kettle 


* 2 - 
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= a kettle, of water onthe fire, and put in the 
bottles with care; wet not the corks, but let 
the water come up to the necks ;, make a gen- 
tile fire till they are a little coddled, and turn 
White; do not take them up till cold, then 
pitch the corks all over, or wax them cloſe, 2 
and ſet them in a cool dry cellar. 


To preſerve Peaches. | 
Put your peaches in boiling water, ju give 5 
them a ſcald, but do not let them bôil; take 
them out, and put them in cold water, then 
dry them in a heve, and put them in long 
wide-mouthed bottles: to half a dozen of 
peaches take a quarter of a pound of ſugar, 
clarify it, pour it over your peaches, and fill 
the bottles with brandy. Stop them cloſe, and a 
: Keep | them 1 in a dry place. Ree.” 


To preſerve Apricots. 


=. Pare your apricots, divide them in halves to 
ke out the ſtones, and give them a light boil- 
ing in a pint of water, or according to your 
quantity of fruit; then add to the water, after 
taking out the fruit, the weight of your apri- 
cots in ſugar, and boil it till it comes to a 
ſyrup ; put in the apricots again, and give 
them a light boiling, taking off the ſcum as it 
riſes. . M hen the ſyrup jellies, it is enough; 

then take up the apricots, and cover them with 
the jelly ; put cut paper over __ and lay 
them down when cold. 


if oe - 
: 2 


To preſerve Apricots green. 


Take apricots when they are young and ten- 
as coddle them a little, rub them with a 
coarle 


6 EW FSESERVING: 161 - 
4 EW cloth to take off the ſkin, throw them 
| into water as you do them, and put them in 
the ſame water they were coddled in; cover 
4. ſomething more at the top; the cloſer you keep 
5 them, the ſooner they are green; be ſure you 
do not let them boil; when they are green, 
weigh them, and to every pound of apricots 
take a pound of loaf ſugar, put it into the pan, 
and to every pound of ſugar, a gill of water; 
boil your ſugar and water a little, and ſkim it, 
then put in your apricots, let them boil to- 
gether til your fruit looks elear, and your ſy- 
rup thick; ſlim it all the time it is boiling, 
and put them into a pot covered with a paper 
. 8 in e 


-- To rows * 5 


Take plumbs before they have tones in 
them, Which you may know by putting a pin 
through; coddle them in many waters till they 
are as green as graſs; peel them and coddle 

them again: you muſt take the weight of them 
in ſugar and make a ſyrup; put to your ſugar a 
"pint of water; then put them in, ſet them on 
che fire to boil ſlowly, till they be clear; fkim- 
ming them often, and they will be very green. 
Put them up in glafles, and keep them tor. uſe, 


a — een, 


DT preſerve Cherries. 


Take two pounds of cherries, one ought 
and a half- of ſugar, half a pint of fair water, 
melt your ſugar in it: when it is melted, put 
in 7 cherries; boil them ſoftly at firſt, then 
faſter, 


them with vine-leaves and white paper, or 
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faſter, and ſkim them; take them off two or 
three times and ſhike them; put them on 
again, and let them boil faſt. When they are 
of a good colour, and the ſyrup wil "00m 4 


Iv PR BY I 


44s they are enough. 8 
E ; To preſerve Reſberries Fed : 
|, _ Chuſe rafberries that are not too ripe, and 


take the weight of them in ſugar ; wet your 

ſugar with a little water, put in your raſberries, | 

and let them boil ſoft'y; take heed of break= } — 
them ; when they are clear, take them up, || 

and boil the ſyrup till it be thick enough, then 

put them in again; and when ey” are. cold, 

Fes 4 them up in glaſſes, | | 


To preſerve Currants. oh AD 
Take the weight of the currants in ſugar, 
pick out the ſeeds; to a pound of ſugar add | 
zalf a pint of water; let it melt; then put in 
our currants, and let them do very leiſurely ; 
by them, and take them up; let the ſyrup 
boil, then put them on again; and when they 
are clear, and the ſyrup thick enough, take 
them off. W * are cold, wr them in 
glaſſes. 
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To &y Peaches. 


| Taxe the faireſt and ripeſt peaches, pare 
them into fair water; take their weight in 
double refined ſugar : of one half make a very 
thin ſyrup; put in your peaches, boiling them 
till they look clear,. then ſplit and ſtone them. 
[ After this boil them tili they are very tender, 
| lay them nine. take the other half of 
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the ſugar, and boil it almoſt to a eandy; put in 


| your peaches, and let them lie all night, then 


ſtone your cherries, put them in, and give 


* 
. 


ay them on a glaſs, and ſet them in a ſtove, till 
they are dry. If they are ſugared too much, 


wipe them with a wet cloth a little: let the i 


firſt ſyrup be very thin; a quart of water to a 
pound of ſugar. N 
Ra hm. 
To four poun'l of cherries, put one pound 


of ſugar, and juſt as much water to the ſugar 


as will wet it; when it is melted, make it boil, 


them a boil ; ſkim them two or th ee times, 
take them off, and let them ſtand in the ſyrup 
two or three days ; then boil your ſyrup again, 


and put it to them, but do not boil your cher- 
ries any more. Let them ſtand three or four 


days longer, then take them out, and lay them 


in a fieve to dry ; when dry, lay them in rows. 


on paper; a row of cherries, and a row of 


white paper, in boxes. 


3 To candy Angelira. 
Gather it in April, boil it in water till it be 
tender, then take it up and drain it from the 
water very well; ſcrape the outſide of it, dry it 
in a clean cloth, and lay it in the ſyrup; let it 
lie three or four days, and cover it cloſe: the 
ſyrup muſt be rich, and keep it hot a good 


while, bur let it not boil ; lay it upon a pie- 


plate, to let it dry; and keep it near the fire, 
leſt it diſſolve, #2:+ B 2 


CHAP, 


"Of CANDYING. 6 


CHAP. XVII. 
rl 


To Pickle Aſparagus. ; 


SOATHER your aſparagus, and lay them f 


in an earthen pot; make a brine of water 


and ſalt ſtrong enough to bear an egg, pour it 

hot on them, and keep it cloſe covered. When 
you uſe them, lay them in cold water two hours, 
then boil and butter them for table. If you uſe 
them as a pick le, boil them as they come out 
of the brine, and lay them in vinegar. 


— — 


4 


T0 pickle Naſlurtian Buds or Seed. 

- Take the ſeeds freſh off the plant when they 
are pretty large, but before they grow hard, 
and throw them into the beſt white wine vine- _ 
gar that has been boiled up with what ſpices 
are moſt agreeable, Keep them cloſe ſtopped. 
in a bottle. They are fit for uſe in eight days: 


Ws pickle or make Mangzes of Melons. 


Take green melons, as many as you pleaſe, 
and make a brine ſtrong enough to bear an 
egg; then pour it boiling hot on the melons, 


keeping them down quite under the brine ; let 


them ſtand five or ſix days; then take them 


out, ſlit them down on one fide, take out all 
the ſeeds, ſcrape or ſcope them a little in the 
Bc N inſide 
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z eK EIN G. 
inſide, and waſh them clean with cold water; 
then take a clove of garlick, a little ginger and 
nutmeg ſliced, and whole pepper; put all theſe 


8 


proportionably into the melons, filling them 


up with muſtard ſeed; then lay them in an 

> -”. earthen pot with the flit upwards, and take 

one part of muſtard and two parts of vinegar, 
enough to cover them, pouring it upon them 
| EV Wo and keep them cloſe ſtopped, 


* # 


ere. pickle Aline 
tom; . waſh them in two or three waters with 
a piece of flannel. Have in readineſs a ſtew- 
pan on the fire, with ſome ſpring water that 
ll Has had a handful of common falt thrown into 
— it; and as ſoon as it boils, put in your but- 
tans. When they have boiled about three or 
flour minutes, take them off the fire, and throw 
them into a cullender ; from thence ſpread them 
as quick as you can upon a linen cloth, and 
cover them with another. Have ready feveral 
wide-mouthed bottles; and as you put in the 
muſhrooms, now and then mix a blade or two 
of mace, and ſome nutmeg fliced amon 
them; then fill your bottles with diſtilled vi- 
negar, If you pour over them ſome melted 


mutton-fat, that has hcen-well: ſtrained, it will 
keep them better that? oil. itſelf WO" J 


To pickle Barberries. 
Take white wine vinegar and water, of 


each an equal quantity: to every quart of this 
liquor, put in half a pound of fixpenny 


ſugar, 


% 
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Ca the ſtems of ſmall buttons at the bot⸗ 4 
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and put into this liquor, and- the” beſt into 
glaſſes; boil your pickle with the worſt of your 
Ferries, and ſkim it very clean. Boil it till 
i looks of a fine colour, and let it ſtand to be 
eold; then ſtrain it through a cloth, wringing 
it to get all the colour you can from the bar- 
berries. Let it ſtand to ſettle, then pour it 
clear into the glafles. In ſome of the pickle - 
boil a little fennel ; when cold, put a bit at the 
top of the pot or glaſs, and cover it cloſe with 
a bladder and leather. | 


To pickle Raddifb Pads. N 
Make a pickle with cold ſpring- water and 
; ay-falt, ſtrong enough to bear an egg; put 


your pods in, and lay a thin board upon them, 


to keep them under water. Let them ſtand 
ten days, then drain them in a fieve, and lay 
them on a cloth to dry. Take white wine 
vinegar, as much as you think will cover them, 


boil it, and put your pods in a jar, with ginger, 
mace, cloves,” and Jamaica pepper. Pour on 


your vinegar boiling hot ; cover them /with a 
coarſe cloth, three or four times double, that 
the ſteam may come through a little, and let 
them ſtand two days. Repeat this twice or 
thrice ; when it is cold put in a pint of muſtard 
ſeed, and ſome horie-raddiſh ; cover it cloſe, 


To pickle Samphire. 

Lay what quantity you think proper of | uch 
ſamphire as is green in a clean pan, and (after 
you have thrown two or three handfeuls of ſalt 
over it) cover it with ſpring water. When 


it has lain four and twenty hours, put it into a 


en 
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ſugar, then pick the wort of your barberries 


"0 


* ; 
n e Mt, hot, Lk] — 


2 falt and water a day, and ſhift them in that time 


LE wy” 
braſs ſauce-pan, that has been well cleaned; 
and when you have thrown into it one hand- | 
ful only of falt, cover it with the beſt vinegar. | 
Cover your ſauce pan cloſe, and ſet it over A 
gentle fire; let it ſtand no longer than till it is | 
bh” juſt criſp. and green, for it would be utterly 
ſpoiled ſhould it ſtand till it be ſoft. As ſoon. 

as you have taken it off the fire, pour it into 
e pots, and take care to cover it — . 


To pickle Onions. | 
Take ſmall onions, peel them, lay them in 


once; then dry them in a cloth, and take ſome 
whe wine Vinegar, cloves, mace, and a little 
pepper; boil this pickle and pour over them, 
and when it is cold, 8 it cloſe, | 
ry 

Take ſmall white onions peeled clean, lay 
them in water and falt, and put to them a 
pickle of vinegar and ſpice. - 


To pickle Cabbage. 

Take a large fine red cabbage, and cut it in 
thin flices, ſeaſon ſome vinegar with what ſpice 
you think fit, then pour it en [(calding hot, two 
or three times. 

To pickle Sh Beans. 

" Gather them before they have firings, and 
put them in a very ſtrong brine of water and 
falt till they are yellow; then drain them from 
the brine, put boiling hot vinegar to them, and 
ſtop them cloſe twenty-four hours ; do fo four 
or five days following, and they will turn green; 
then put to a peck of beans half an ounce of 
cloves and mace, and as much pepper. 


You 
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_ 8 +0 PICK UITWNA4\:: T7 
Fou may do. broom buds and purſlane- ſtalks 
the fame way, only let them he twenty-four 
hours, and no longer; if they do not turn 
green, you may ſet them on the fire in the }! 
pickle, letting them ſtand cloſe covered till juſt 
Warm; for if they boil, they are ſpoiled. _ ©: 
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To pickle Cucumbers. 


Let your cucumbers be ſmall, freſh gather- 
== ed, and free from ſpots; make a brine of ſalt 
| and water ſtrong enough to bear an egg; boil. 
this pick'e, ſkim it well, then pour it upon 
your cucumbers, and ſtive them down for 24 


3 then ttrain them out into a cullender, 


dry them well with a cloth, and take the beſt 
White wine vinegar, with cloves, ſliced mace, 
. Nutmeg, white pepper corns, long pepper, and 


races of ginger, (as much as you pleaſe) boil 
them up together, and then clap the cucum- 
bers in, with a few vine-leaves, and a little 
ſalt. Let them ſimmer in this pickle till they 
are green, taking care not to let them boil; 
put them into jars, ſtive them down cloſe, and 
when cold, tie on a bladder and leather. 
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Of MADE WINES. 
To make Gooſberry Wine. 


| E © AK E gooſberries when they are juſt 


beginning to turn ripe, bruiſe them 


well, but not ſo as to break their ſeeds, pour to 
every eight pounds of pulp a gallon of ſpring 


Of MADE WINES. 16g 
water, and let them ſtand in the veſſel covered, 
in a cool place, twenty-four hours; then put 
them into a ſtrong canvas or hair bag, preſs 

_ out all the juice that will run from them, and 
to every quart of it put twelve ounces of loaf 
- ſugar, ſtirring it about till it be melted ; then 
put it up in a well-ſeaſoned caſk, and ſet it in 
aà cool place; when it has purged and ſettled 
about twenty or thirty days, fill the veſſel full, 
don cloſe, ©. 
When it is well worked and ſettled, draw it 
off into bottles, and keep them in a cool place. 


| To make Currant Wine. 


Gather your currants when the weather is 

dry, and they are full ripe ; ſtrip them carefully 
from the ſtalk, put them into a pan, and bruiſe 
them with a wooden peſtle ; let it ſtand about 
twenty hours, after which ftrain it through a 
ſieve. Add three pounds of fine powder ſugar 


to every four quarts of the liquor; and then 


ſhaking or ſtirring it well, fill your veſſel, and 
put. about a quart of brandy to every ſeven 
gallons: as ſoon as it is fine, bottle it off, 


To make raiſin Wine. 


Put two hundred weight of raiſins, with the 
ſtalks, into a hogſhead, and fill it almoſt full 
with ſpring water ; let them ſteep about twelve 
days, frequently ſtirring them about, and after 
pouring the juice off, preſs the raiſins. Pot 
all the liquor together in a very clean veſſel. 
You will find it hiſs for ſome time, and when 
the noiſe ceaſes, it muſt be ſtopped cloſe, and 
ſtaud for fix or ſeven months; and then if it 

W proves 
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w Of MADE WINES. 
proves fine and clear, rack it off into. another 


veſſel ; ſtop it up, and let it remain twelve or 
fourteen weeks longer; then bottle it off, 


To make Raſberry Wine. 


Take red raſberries when they are nearly 5 


ripe, clean the huſks and ſtalks from them, 


ſoak them in fair water, that has been boiled 
and ſweetened with loaf ſugar, a pound and a. 


half to a gallon ; when they have ſoaked about 


twelve hours, take them out, put them into a. 
mine linen preſſing-bag, preſs out the juice into 
the water, then boil them up together, and 


ſcum them well twice or thrice over a gentle 
fire; take off the veſſel, and let the liquor col, 


and when the ſcum riſes, take off all that you 
can, and pour the liquor into a well- ſeaſoned 
cCaſk, or earthen veſſel; then boil an ounce 


mace in a pint of white -wine, till the third 
part be conſumed, ſtrain it, and add it to the 


liquor; when it has well fettled and ferment- 
ed, draw it off into a caſk, or bottles, and 


keep it in a cool place. 1 
To make Morella Mine. 


Take two gallons of white wine, and twenty 
pounds of Morella cherries; take away the 


ſtalks, and fo bruiſe them that the ſtones may N 


be broken : preſs the juice into the wine; and 


add of mace, cinnamon, and nutmeg, an ounce 


of each, tied in a bag, grofly bruiſed, and hang 
it in the wine when you put it in the caſk, 
7 To make E der Wine. 

When the elder-berries are ripe, pick them, 


ing 


* 


nd put them into a ſtone jar; ſet them in boil- 
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Of MADE WINES.” 14 
ing water, or in a flack oven, till the jar is as 
warm as you can well bear to touch it with 
your hands; then ſtrain. the fruit through a 


Pd 


coarſe cloth, ſqucezing them hard, and pour 
the liquor into a kettle. Put it on the fire, 
let it boil, and to every quart of liquor add a 


pound of Liſbon ſugar, and ſkim it often. 


Then let it ſettle, pour it off into a jar, and 


cover it cloſe. . 
Tuo nale Cowflid Wine. 
Take five pounds of loaf ſugar, and four 
gallons of water, ſimmer them half an hour 
to diſſolve the ſugar ; when it is cold, put in 
half a peck of cowſlip-flowers, picked and gent- 


- "IB 5 : 


ly bruiſed ; then add two ſpoonfuls of yeaſt, £ 


and beat it up with a pint of ſyrup of lemons, 
and a lemon peel or two. - Pour the whole into 
a caſk, let them ſtand cloſe ſtopped for three 
days, that they inay ferment; then put in ſome 
juice of cowthps, and give it room to work; 
when it has ſtood a month, draw it off into 


hottles, putting a little lump of loaf ſugar into. 


each. 
To make Mead. 


To thirteen gallons of water, put thirty 
pounds of honey, boil and ſcum it well, then 


take roſemary, thyme, bay-leaves, and ſweet- 


briar, one handful altogether ; boil it an hour, 


put it into a tub, with a little ground malt; 
{tir it till it is new milk warm; ſtrain it 
through a cloth, and put it into the tab 
again; cut a toalt, and ſpread it over with 
good yeaſt, and put it into the tub alſo; and 
when the liquor 1s _— over with yeaſt, put 
. 2 it 
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= uy2 Of MADE WINES. 
it up in a barrel: then take of cloves. mace, 
and nutmegs, an ounce and a half; of ginger, 
fliced, an ounce ; bruiſe the ſpice, tie it up in 
. a rag, and hang it in the veſſel, ſtopping it up 
"cloſe for uſe. | IR 36 71-4 9 


D make Balm Nie. 
Take a peck of balm leaves, put them in a 
, tub or large pot, heat four gallons of water 
© © ſcalding hot, then pour it upon the leaves, and 
let it ſtand all night; in the morning ſtrain _ 
them through a hair ſieve; put to every gallon 
of water two pounds of fine ſugar, and ftir it 
very well; take the whites of four or five eggs, 
ut them into a pan, and whiſk it very well, 
before it be over hot; when the ſcum begins 
to riſe take it off, and keep it ſkimming all the 
while it is boiling ; let it boil three quarters of 
_ an hour, and then put it into the tub; when it 
is cold put a little new yeaſt upon it, and beet 
it in every two hours, that it may head the 
better; ſo work it for two days, then put it 
into a ſweet veſſel, bung it cloſe, and when 
it is fine bottle it. „ 4 


To make Birch Nine. 
Take your birch water and clear it with 
whites of eggs; to every gallon of water take 
two pounds and a half of fine ſugar; boil it 
three quarters of an hour, and when it is al- 
moſt cold, put in a little yeaſt; work it two 
or three days, then put it into the barrel, and 
to every five gallons put in a quart of brandy, 
and half a pound of . ſtoned raiſins. Before 
you put up your wine, burn a brimſtone match 
in the barrel. bac b 5 87 25 
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Of MADE WINES. 173 
To make Orange Wines. | 
Take fix gallons of water, fifteen pounds of 


powder ſugar, and the whites of ſix eggs well 


beaten ; boil them three quarters of an hour, 


and ſkim them while any ſcum will riſe ; when 


it is cold enough for working, put to it fix 
ounces of the ſyrup of citron or lemons, and 
fix ſpoonfuls of yeaſt ; beat the ſyrup and yeaſt 
well together, and put in the peel and juice of 
fifty oranges: work it two days and a night; 
then tun it up into a barrel, and bottle it at 
three or four months old. | 


5 To make Apricot Wine. 
Take three pounds of ſugar, and three quarts 


3 water, let them boil together, and ſkim it 
well; then put · in fix pounds of apricots pared 


and ſtoned, and let them boil till they are ten · 
der; then take them up, and when the liquor 


is cold bottle it up; you may, if you pleaſe, 


after you have taken out the apricots, let the 
liquor have one boil with a ſprig of flowered 
clary in it: the apricots make marmalade, aud 
are very good for preſent ſpending. 


To make Damſon Wine. 


Gather your damſons dry, weigh them and 


bruiſe them with your hand; put them into an 
earthen ſtein that has a faucet, and a wreath 


of ſtraw before the faucet; add to every eight 


pounds of fruit a gallon of water; boil the 


water, ſkim it, and put it to your fruit ſcald- 


ing hot; let it ſtand two whole days; then 
draw it off, and put it into a veſſel fit for it, and 
to every gallon of liquor put two pounds and a 
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half of fine fugar; let the veſſel be full, and N 


ſtop it cloſe ; the longer it ſtands: the better; 
it will keep a year in the veſſel; bottle it out. 
The ſmall damſon is the beſt. You may put 
2 very ſmall lump of double - refined ſugar in 
every bottle. Pas a | 
3 To mate Sage Wine. 7 
Take four handfuls of red ſage, beat it in a 
ſtone mortar like green ſauce, put it into a 
2 of red wine, and let it ſtand three or four 
ays cloſe ſtopped, ſhaking it twice or thrice, 


tt 


then let it ſtand and ſettle, and the next day _ 


in the morning take of the ſage wine three 


ſpoonfuls, and of running water one ſpoonful, ' 


ſting after it one hour or better; uſe this 
from Michaelmas to the end of March: it will 
cure any aches or humours in the joints, dry 
rheums, keep off all diſeaſes to the fourth de- 


gree; it helps the dead palſy, and convulſions 4 : 


in the finews, ſharpens the memory, and from 
the beginning of taking it will keep the body 
mild, ſtrengthen nature, till the fulneſs of your 
day be finiſhed ; nothing will be changed in 
your ſtrength, except the change of the hair; 
it will keep your teeth found that were not 


> BS corrupted before; it will keep you from the 


gout, the dropſy, er any ſwellings of the joints 
or body. n e 2 
FEM To make Duince Nine. 
Take your quinces when they are thorough 
_ Tipe, wipe off the fur very clean; then take 
out the cores, bruiſe them as you do apples for 
cyder, and preſs them, adding to every gallon 
of juice two pounds and a half of fine tugar - 
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ftir it together till it is diſſolved; then put it 

in your caſk, and when it has done working, 
ſtop it cloſe ; let it ſtand till March before you 
bottle it. You may keep it two or three years, , 
and it will be the better, + ” OO 


Te make Lemon Nine. 

Take fix large lemons, pare off the rind, cut 
them, and fqueeze out the juice ; ſteep the rind 
in the juice, and put to it a quart of brandy; 
let it ſtand in an earthen pot cloſe ſtopt three 
days : then ſqueeze fix more, and 'mix with two 
quarts of ſpring water, and as much ſugar as 
will ſweeten the whole; boil the water, lemons, 
and ſugar together, letting it ſtand till it is 
cool; then add a quart of white wine, and the 
other lemon and brandy ; mix them together, 
and run it through a flannel bag into ſome veſ- 
fel ; let it ſtand three months, and bottle it off; 
cork- your bottles very well, and keep it cool; 

tit will be fit to drink in a month or fix weeks, 
To make Barley Wine. 
Take half a pound of French barley and 
| boil it in three waters, and fave three pints of 
the laſt water, and mix it with a quart of white 
wine, half a pint of borage water, as much 
clary water, a little red roſe water, the juice of 
five or ſix lemons, three quarters of a pound 
of fine ſugar, and the thin yellow rind of a le- 
mon; brew all theſe quick together, run the 
liquor through a ſtrainer and bottle it up; it 
1s pleaſant in hot weather, and very good in 


. fever. 
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22 make Plumb Wine. f LT 


78 Take twenty pounds of Malaga raiſins, pick, 
rub, and ſhred them, and put them into a tub; 
hen take four gallons of fair water, boil it an 


hour, and let it ſtand till it is blood warm; 
then put it to your raiſins; let it ſtand nine or 


ten days, ſtirring it once or twice a day; ſtrain 


out your liquor, and mix with it two quarts of 


damſon- juice; put it in a veſſel, and when it 


has done working ſtop it cloſe; at the end of 
four or five months bottle it. 1 el 


To make Palermo Wine. | 
Take to every quart of water a pound of 


Malaga raifins, rub and cut the raiſins ſmall, 
and put them to the water, and let them ſtand - 
ten days, ſtirring once or twice a day; you 
may boil the water an hour before you put it 
to the raiſins, and let it ſtand to cool; at ten 
days end ſtrain out your liquor, and put a lit- 
[tle yeaſt to it; and at three days end put it in 


the veſſel, with one ſprig of dried wormwood; 


let it be cloſe ſtopped, and at three months 
end bottle it ofl. ä 


To male Clary 2 „ 
Take twenty- four pounds of Malaga raiſins, 
pick them and chop them very ſmall, put them 


in a tub, and to each pound a quart of water; 
let them ſteep ten or eleven days, ftirring it 


twice every day; you muft keep it covered 


. cloſe all the while; then ſtrain it off, and put 


jt in' o a veſſel, and about half a peck of the 
tops of clary, when it is in bloſſom; ſtop it 
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MADE W INES. 
two or three months it is fit to drink. It is 
apt to have a great ſettlement at bottom; there- 
fore it is beſt to draw it off by plugs, or tap it 
pretty high. 0 9 

To make Orange Wine with Raiſins. 

Take thirty pounds of new Malaga raiſins, 

pick them clean, and chop them ſmall ;- you 

muſt have twenty large Seville oranges, ten of . 
them you muſt pare as thin as for preſerving. 
Boil about eight gallons of ſoft water, till a - 
third part be conſumed ; let it cool a little, then 
put five gallons of it hot upon your raiſins and 
orange- peel; ſtr it well together, cover it up, 
and when it is cold, let it ſtand five days, ſtir- 
ring it up once or twice a day; then paſs it 
through a hair ſieve, and with a ſpoon preſs it 
as dry as you can; put it in a rundlet fit for 
it, and add to it the rinds of the other ten 
oranges. cut as thin as the firſt; then make a 
ſyrup of the juice of twenty oranges, with a 
pound of white ſugar. It muſt be made the 

day before you turn it up. Stir it well together, 
and ſtop it cloſe. Let it ſtand two months to 
clear, then bottle it up. It will keep three 


years, and is better for keeping. 


To make Frontiniac Vine. 


Take fix gallons of water, twelve pounds of 
white ſugar, and fix pounds of raifins of the ſun 
cut ſmall; boil theſe together an hour; then 
take of the flowers of elder, when they are fal- 
ling and will ſhake off, the quantity of half a 
peck; put them in the liquor when it is almoſt 
cold ; the next day pur in fix ſpoonfuls of Per. 
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* 07 MADE WINES. 


of lemons, and four ſpoonfuls of ale yeaſt; | two 
days after put it in à veſſel that is fit for it; 
Ge it has ſtood two months, bottle it off. 


To make Engliſh Champaign, or the Fre Currant 


Ine. 


Take to three gallons of water nine pounds 
of Liſbon ſugar; Jabs the water and ſugar half 
an hour, ſkim it clean, then have one gallon of 
currants picked, but not bruiſed ; pour the li- 
quor boiling hot over them; and when cold, 
work it with half a pint of yeaſt two days; 4 

pour it throu ch a flannel or fieve ; then put it 
—_ a barrel fit for it, with half an ounce of 
iſinglaſs well bruiſed ; when it has done work- 
ing, ſtop it cloſe for a month; then bottle it, 
and in every bottle put a very ſmall lump of 
double refined ſugar : This is ent wine, 
and has a beautiful colour. | 


- To make Saragoſa Wine, or Engliſh Sack. 


To every quart of water put a ſprig of rue, 
and to every fr a handful of fennel-roots ; 

boil theſe half an hour, then ſtrain it off, and 
to every gallon of this liquor put three pounds 
of honey; boil it two hours, and ſkim it well; 
when it is cold, pour it off, and tun it into the 
veſſel, or ſuch calk as is fit for i it ; keep ita year 
in the veſſel, and then bottle it, It i is a very 


good ſack. 


Mountain Wine. | 

Pick out the ſtalks of your Malaga raiſins, 
chop them ſmall, and add five pounds to every 
lon of cold ſpring water; let them ſteep a 
form rtnight or more, 7 wa out the liquor, _ 


E ai Of MADE WIN ES 179 
barrel it in a veſſel fit for it; firſt fume ide 
veſſel with brimſtone. Don't ſtap it cloſe uk " 
the hifſing 1 is over. 1 
To make Cherry Brandy. + Mi 
Take fix dozen pounds of cherries, half red 
and half black, maſh or ſqueeze them to pieces 
with your hands, and put to them three gallons 
of brandy, letting them ſtand fteeping twenty- 
four hours; then put the maſhed cherries and 
liquor, a little at a time, jnto a canvas bag, and 
preſs it as long as any juice will run; ſweeten 
it to your taſte; put it into a veſſel fit for it ; 
let it ſtand a month, and bottle it out. Put a 
* of leaf ſugar into every bottle. 


To make Shrub. 


5 the two quarts of brandy, and put it in a 
large bottle, adding to it the juice of five le- 
mons, the peels of two, and half a nutmeg z 
ſtop it up, let it ſtand three days, and add to it 

three pints of white wine, and a pound and a 

half of ſugar; mix it, ſtrain it twice through 
a flannel, and bottle it up. It is a pretty wine, | 

and a cordial. 


To make ins Milk Punch. 


Take two quarts of water, one quart of milk, 
half a pint of lemon: juice, and one quart of 
brandy, with ſugar to your taſte; put the milk 
and water together a little warm, then the 
ſugar and the lemon juice; ſtir it well together, 
then the brandy ; ſtir it again, and run it through 
a flannel bag till it is very fine, then bottle it. 
It will _ a fortnight or more, 
To 
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L 2380. - f MADE WINES, © © 
Fo recover Wine that is turned ſharp. © 
Rack of your wine into another veſſel, and 
po ten gallons put the following powder: Take 
= © oyſter-ſhells, ſcrape and waſh off the brown 
dirty outſide of the ſhell, and dry them in an 
F oven till they will powder; put a pound of 
4 this powder to every nine or ten gallons of 
1 your wine; ſtir it well together, and ſtop it up, 
then jet it ſtand to ſettle two or three days, or 
till it is fine. As ſoon as it is fine, bottle it off, 
and cork it well. ; . 


| To fine Wine the Liſbon Way. 

To every twenty gallons of wine take the 
whites of ten eggs, and a ſmall handful of falt ; 
| beat them together to a froth, and mix them 

well with a quart or more of the wine; then 
pour the wine and the whites into the veſſel, 
i it well, and in a few days it will be fine. 1 
= | 7 clear Wine. N 
Take half a pound of hartſhorn, and diſſolve 
it in cyder, if it be for cyder, or Rheniſh wine 
for any other liquor. This is quite ſufficient 
for a hogſhead. „„ e 
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Fir Courſe, . RJ 


1 Cod's Head. 6 Plumb Padding. 
2 Soup Sante. 7 Petit Patties. 
3 Roaſt Beef. 8 Boiled Chickens. 
- 4 Scotch Collops. 9 Tongae. 
5 Les of Lamb. 
Second Courſe. 
1 Roaſt Turkey. 6 Almond Cheeſe-cakes 
2 Jellies. 7 Minced Pie. 
3 Woodcocks. 8. Larks. 8 


4 Marinated Smelts. 9 Lobſters. 
5 Leg of Lamb. . 
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3 Courſe. 


1 Diſh of Fiſh, 6 Beef Collops. 


2 Peaſe Soup. . 


3 Filler of Veal. 8 Rump of Beef à la 


4 Chickens. Daube. 
5 French Pye. 9 Marrow Pudding. 


Second Courſe. | 


1 Wild —— 2. 5 6 Taree. 


7 Screwed Pippins. 


2 Epergne. 
3 Hare. 
4 Cardoons. 


5 Scolloped opens 55 
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4 Pais for MARCH, 


Firſt Como. 
x StewedCarp or Tench. 5 Beef Steak Pye, - 
2 Soup Lorrain,, 6 Veal Collops. 
| 3 Chine of Mutton and 7 Lamb Fry. 
4 Stewed Celery, 8 Almond Pudding. 


4 Sheeps Rumps. 9 Calves Ears. 
1 A Poulard larded. 6 Craw-fiſh. 
2 A i © © 4 awnk | 
3 Tame Pigeons.  - $8 Fricaſee of Rabbits;” 
4 Blanemange. 9 Stewed Pears, — - 
5 Ragou'd Sweet-breads -- © + L 
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| Firft Cork. 
3 8 Crimp Cod & Smelts. 6 Small Puddings. 
2 Spring Soup. 7 Cutlets à la Maintenon 
1 Loin of Veal. 8 Beef Trembling. 


4 Boiled Chickens, 9 Tongue. 


; NE Comb, : 

1 en 6 Tauſy. 

2 Jellies and syhabube. 7 Black Caps. 

3 Ribs, of Lamb. | 8 Oytter Loaves. 
4 Aſparagus, C9 of 225 © 9 Muſhrooms, . > 
5 Roaſt Sweet-breads. 8 | 1 
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4 Bill of Fane for MI. 


; Firg Courſe 
1 Calvert's Salmon 5 Pigeon Pye raiſed. , 
5 brillen. 8 Oz Palatesn. ..:..:: - 
2 Vermicelli Soup. 7 Collared Mutton. . 
3 Chine of Lamb, 8 Breaſt of Veal Ragout 
4 Rabbits with Onions. 9 Pudding. 


Second Courſe, 


1 Green Gooſe. 6 Lamb Cutlets.' 
2 Epergne. 17 Cocks Combs. 


3 Roatt Chickens, 8 AA 
4 Aſparagus, 9 Stewed bs: 
5 GreenGoolberryTarts | 
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5 Firſt 'Courſe. 
I Tufber... 6 Veal Catlets, 
2 Green Nene RY + Harrieo * L 
Haunch pf Veniſon, 8 Ham. 
4 Chickens, © RE Orange Pudding. · 
5 Lamb Pye. (© N 
3 | Second Courſe. | 


4 


3 1 Turkey Poults. 6 Peas. 
2 Apricot Puffs. 7 Fricaſee of Lamb, 
Fruit, ot 3 2 -$ mane; 7 
4 Cherry Tart. 9 LEE 
5 Roaſted Rabbits, eres 
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_ Cours. 
FI Mackarel, E. I 2 Veniſon' pay. 9327 
2 Herb ſoup. + 1 N 6 Chickens 


LE Paas 
ſtewed red Cabbage 8 Neck of Veniſon. 
4 Breaſt of Veal a la 9 Mutton Cutlets. 


Braiſe. 
5 ' Stcond Gone” „ 
I Roaſt Turkey.” 1725 . 6 Cuſtards. 1 75 
2 Fruit. 7 Apricot Tart. 


3 Roaſted Pigeons, 8 Fricaſee of Rabbits. 
4 Stewed Peas. 9 Cucumbers, - 
5 Sweet · breads. . | 4 
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1 Stewed Sales. 6 Scotch Collops. N 
2 Craw-fiſh Soup. be Turkey a la Daube, 
3 Filler of Veal. Marrow Taming. 


4 Chickens, _ ! 9 —_ 
5 French Patty, 


mY 


Second Courſe. 


1 Roaſt Ducks. 6 Matelot of Eels. 

2 Jellies. 7 Fillets of Soals., 

g Leveret.: . 8 Apple PFye. 

4 Macaroni, 9 Fricaſee oo; Sweet- 


| $ Cheeſe-cakes, IC | breads, 
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"Io Conſe. 
« Diſh of Fiſh. 6 Harrico of Mutton; | 
2 Gravy S %. 77 Veal Ciitlets. ' _. * 
3 Roaſt Beef. . Almond Tarts. 
4 Chickens. ::9 Ham. 1 
5 Pigeon Pye. e 


Second Courſt. 
1 Wild Fowls, 6 Craw-fiſh. | 
2830 © 1 7 Ragou'd Lobſters. 
3 Partridges. 8 Oyſter Loaves. 
4 Peas. 9 Fry'd Artichokes. 
5 Sweet · breads. V 
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2 Almond Soup. * 
3 Tongue and U fe. + 
4 Jugged Hares. .. 
F : French Patty. 


1 Pheaſant. 
2 Jellies. 
3 Turkey. 
Stewed Pears. 
5 Roaſt Lobſters. 


5 5 . Fir Courſe. 

1 Cod and OylterSauge. - 6 Chickens. 
7 Small Puddings. ; 
8 Pork Chops roaſted. 

9 Torrent de eau. 
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Second. Courſe. 
6 White Fricaſee. 


Muſhrooms. 


8 Oyſter Loaves. 


9 oat 
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95 Firſt Courſe, 
1 Diſh of Fiſh, 6 Beef Collops. 
2 Vermicelli Soup. 7 Ox Palates. 
3 Chine of Pork, 8 Leg of Lamb an 
4 Veal Cutlets. | _ Spinach. | 
5 Boiled Turkey and 9 Harrico. | 
Oyſter Sauce. | | 


Second Courſe. 

6 6 Blancmange. 3 
2 Fruit. 7 Crocant. US 
3 Hare, 8 8 Ragou'd Lobſters, 
4 Sheeps Rumps, - 9 Lamb's Ears. 

is Oyſter Patty. ; 755 5 


1 Woodcocks. ; 
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Fir/t Courſe. 


1 Cod's Head. 6 Veal Collops. 

2 Stewed Beef. 7 Lambs fry. 
Chine of Lamb, 8 Calves Feet Pye. 
Chickens, 9 Tongue. 

5 Pudding. 

. Second Courſe. 

3 Wild Fowls, 6 Prawns, 

2 Jellies. 453% <2, Sturgeon. | 

3 Partridges. B Savory Cake. 

4 Las. © 3& Muſhrooms, 


5 Salantine. 
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